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look! NEW 18 CU. FT. 
KELVINATOR FREEZER 


HOLDS 630 LBS., YET IS ONLY 31’ WIDE! 
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Ideal for farm kitchens ... takes no more space than an 11 cu. ft. refrigerator. 


Put this big Kelvinator upright freezer right in your want to freeze—right at your fingertips—so easy to 
kitchen . . . that’s what it is designed for. Here’s really see and reach. Here’s the biggest storage for the smallest 


BIG space for all the meat, vegetables and fruit you wall and floor space ever! 


LOOK! THESE KELVINATOR FEATURES SAVE YOU TIME, WORK, TROUBLE! Stetuinater Sreenese 
“Torrone . use to suit every taste, every need: 
mane Fi ~ = <n 
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NEW! Sorting shelves NEW! Up-front door NEW! Roll-Out basket 
drop down, lock in storage: ice cream for odd size items! 
place so you can ar- shelf; juice rack; food Above it, big space = — 
ily! ! ! : 
range foods easily! record file! for bulky packages! Chest type: 7, 10, 15 cu. ft. 


Upright: 12, 18 cu. ft. 


SEE Your Méeofwaveeu€ove DEALER 


Division of Americon Motors fy Meons More For Americans 
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VISITIN’ ROUND 

Visiting around among neighbors is one of 
the many good, old-fashioned customs that 
seems to be fading out of the picture of our 
every-day life. Neighbors now go flashing by 
in an auto whereas in the old days they would 
say “whoa” to-the old nag and hold a bit of 
a chin-fest over the fence and pass the time 
of day and the latest news. It’s too bad this 
old custom is passing out and along with it the 
calls made on purpose just for a visit. One can 
usually learn something from even the least 
progressive neighbor, and some of yours are 
doubtless pretty smart fellows. 

You won't have to travel far or visit many 
to find something you can adopt to improve 
your own operation. If it does nothing more 
for you, a visit may get you out of the rut of 
your own train of thought and give you a bet- 
ter perspective and a broader view. Visiting 
round makes new friends and keeps the old 
ones. And friends are about the most valuable 
thing anyone can have. So—visit ‘round and 
maintain a good balance in that bank of 


friends. 


KEEP COOL AND COLLECTED 

The prompt public acceptance of air-condi- 
tioning as a necessity instead of a luxury, as it 
was but a short time ago, prompts us to remind 
you that improved design and increased pro- 
duction coupled with wide experience have 
brought refrigeration in all of its phases down 
in price and up in efficiency. From the kitchen 


THE AIR WE BREATHE 

The air we breathe has moisture in it; some 
when it goes in and more when it comes out. 
That is because we are warm and moist in- 
side as compared to the great outdoors and 
one is quite uncomfortable whenever it is 
otherwise. : 

A somewhat parallel case exists in a mow 
full of new hay or a bin full of grain; it is 
warmer and moister inside than out and it may 
spoil unless some breathing is provided. If this 
breathing, or ventilation can be with heated 
air, so much the better, but any amount of 
ventilation is better than none at all, so if this 
applies to you and your hay and grain, take 
a deep breath, and pass it along to your crops 
with a blower. Air is free so use plenty of it. 


A PACE-MAKER 

It is our good fortune from.time to time to 
visit a packing house where the fruits and veg- 
etables start on their way to your table and 
those of some one hundred and sixty million 
other consumers. Practically all of the sorting 
and grading machinery is operated by electric 
motors, electric eyes, and other appliances all 
made possible by electricity. However, there 
is, and always will be, the need for human 
hands and brains and along with that you 
must acept some human nature and that in- 
volves some human laziness. 

It is interesting and amusing to note how 
the machine sets the pace and the factor of 
human laziness is reduced to a minimum, The 
production-line in big industry has done this so 
effectively that the per-capita output in this. 
country has far outstripped our nearest rival. 
In the packing house it has reduced costs and 
improved the pack. Even in the milking parlor 
it seems to shorten the time required for milk- 
ing a cow and even though it may set a = 

be a 


a ' for you yourself to maintain there may 

smallest eal oy = the home on , the curing place for such an electric pace-maker, in some 
room and cold storage on the farm and air of your farm operations. You may be the 
conditioning in the home, the use of the motor “goat” but your customers will benefit. 
and compressor is expanding to heat and cool 

eed : the home with reverse cycle refrigeration. 


Keep your eye on this rapid development. 
And even if you have to start with just a fan 
in the attic, dream of controlled temperature 
everywhere and all of the time. It’s coming. 
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Everywhere you need light- 


INDOORS...OUTDOORS... 
WORK AREAS...PLAY AREAS 


infrared Brooder 
Lamps. 250-watt, R-40, 
Medium Base shown. 
Steady, efficient heat for 
chick, pig, lamb brood- 
ing. Available in several 
sizes and types. 


Bug Lites. 60-, 100-, 150- 
and 200-watt sizes. 
Yellow color gives abun- 
dant outdoor illuminao- 
tion, yet is much less 
attractive to most 
insects. 





Spot and Flood Lites. 
150-watt PAR 38 projector 
lamps for controlled yard 
lighting, ete. Hard glass 
withstands rain and 
snow. 


. 
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Sylvania has the 
Sevan od og “a ne 
tools” you need 


descent and fluorescent 
lamps for every indoor 


use. Includes reflector 
and silver bow! bulbs Here... complete with materials and know-how . . . isa 


pre lighting program tailored by Sylvania to meet your needs. 
It makes available to you a wide selection of incandescent 
and fluorescent lamps . . . gives you the right lamp to do 


Regular Indoor Bulbs. 
All standard types and each lighting job best. Send the coupon below for two 


pron eh rte an helpful Sylvania booklets which digest for you 
Fins know-how gained through years of experience 
: with rural lighting problems. For answers to 


bmw ht reali e specific questions, consult your power supplier 
are yours for the asking. pe, = : or the Sylvania lighting specialist in your area. 


Send coupon for ‘Better ae ef : 
ighti nm fe ie sad 
pest 5h maaderaee SEND THE COUPON FOR FREE INFORMATIVE BOOKLETS 


and/or ‘Outdoor Light- r, fe, . ; 


ing for your Farm.” 
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SyYLVANIA ELectric Propucts INc. 
Lighting Division, Dept. 5L-2908, 60 Boston St., Salem, Mass. 
(in Canada: Sylvania Electric (Canada) Ltd. 
University Tower Building, Montreal) 

Please send me the following free booklet(s): 
© Better Lighting for your Farm. O Outdoor Lighting for your Farm 











Name 


+s fastest growing name in sight | Address 
LIGHTING + RADIO + ELECTRONICS City doin 
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Motors Master Dairy Chores 


Silage Feeding and Barn Cleaning Have Been Reduced 
to a Push Button Operation on This Farm 


operations are con- 

tinually changing in our 
modern day era of agriculture. 
And as the farm operation be- 
comes more intensified, there is 
more and more work to be done 
on the farm. This simply means 
that the farmer either Bi 


pomning 


ires more 
men to do the work cr he in- 
stalls and uses labor saving 
equipment that enables the 
same number or fewer men to 
accomplish more work. 

Mrs. M. A. Fairbanks of 
Carmel, Indiana, realized that 
electricity is more capable of 
producing horsepower than a 
man. She considered installing 
a silo unloader in her newly 
built 12 ft x 50 ft silo and her 
mind was made up when she 
was confronted with hiring a 
dairyman. She knew that a de- 
pendable dairyman would not 
remain on the job long if he had 
tp climb a 50 fe silo twice a day 
and endure the drudgery and 
danger that goes with it, to- 
ether with the miserable 
ought of having to manually 
lift and throw down 120 tons 
of silage in a single year. 

Only twelve minutes are re- 
uired for the 2 hp unloader to 

ow down enough silage for 
Mrs. Fairbanks’ 
25-cow herd. No 
matter how 
frozen or hard- 
packed the silage 
is, it still comes 
out quickly. It is | 
as fine and fluffy | 
as when it was 
put into the silo. 

In spite of the 
silo unloader, 
Mrs. Fairbanks 
encountered 
much labor dis- 
satisfaction the 
first winter. The 
men disliked the 
job of hand fork- 
ing manure. 

To improve this 
situation, an end- 
less chain type 

m cleaner was 


installed behind 





By CURTIS KENNEDY 





the two 70 ft. rows of stan- 
chions. This unit cleans the 
entire barn in twelve minutes. 
Another fifteen minutes is re- 
quired to haul the load of man- 
ure to the field and spread it. 
Regular cleaning means that all 
the manure and even the liquids 
get to the field without leaching. 

The men on the Fairbanks 
farm are not worn out and “all 


The Fairbank’s barn has an overhead 
feed cart to carry the silage to the 
cows. John Statzer, farm manager, is 
filling the 12 bushel cart. Here, all 
lifting of heavy silage is eliminated by 
electric motor. 


The Fairbank’s barn is also equipped with a 3 hp endless 
chain type cleaner. It clears 140. feet of gutter in just 12 
minutes. This unit has made the cleaning job so easy that 
10-year-old Stephen Callahan, son of the Fairbank’s dairy- 
man, Charles Callahan, can lend ao hand and clean the 
barn when the men are busy. 


in” by evening as the case might 
be if they did not have this auto- 
matic equipment. The jobs of 
feeding silage and barn clean- 


This 2 hp unloader is located in the 
Fairbank’s 12 ft by 50, ft silo. About a 
penny a day pays for the electricity 
used to throw down enough silage for 
25 cows. Frozen or hardpacked silage 
presents no problem. 


ing have been reduced to a push 
button operation. Since this is a 
diversified farm operation, the 
men are able to start other work 
sooner in the morning and re- 
tire earlier in the evening. John 
B. Statzer, the farm manager, 
says that they haven't had a 
single man quit because of work- 
ing conditions since the barn 
cleaner and silo unloader were 
installed. 

Mrs. Fairbanks plans to in- 
crease her 25-cow herd to 35 
head this fall. The men don't 
object because the additional 
manure, approximately 80 ton, 
will be easily handled by the 
system now moving about 200 
tons a year. The most disagree- 
able job of this dairy enterprise 
has been practically eliminated. 
The silo unloader may also run a 
little longer each day, but with 
the operating efficiency and the 
low rate for electric service, the 
use cost per day will still be 
very small. 

There is no question about it 
—two of the best labor savers the 
dairyman can install are silo 
unloader and barn cleaner. 
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A Complete Hay Handling System 


Combination Elevator and Track Conveyor with Attached Spreader 
Does Efficient Job of Mowing Chopped Hay 


— years ago Harry Kiss- 
inger, a West Bend, Wis- 
consin farmer, developed an 
elevator-conveyor system for 
storing chopped hay in his barn. 
His layout was described in the 
April 1949 issue of this maga- 
zine. Since 1949 many farmers 
have visited Kissinger’s farm to 


Larson uses a wagon with a front unloader and a cross conveyor on the front 





By RALPH BOWEN 





wagon has many advantages. 


The need for a heavy hinged 
rear end-gate is eliminated. In 
pulling up to the elevator, it is 
much easier for the tractor op- 
erator to stop the wagon in the 











to carry the material directly from the wagon to the elevator. A % hp motor 


operates the automatic wagon unloader and the cross conveyor requires a 4 hp 


motor. The elevator is driven by a 2 hp motor. 


learn about this installation so 
they could make similar arrange- 
ments in their barns. Kissinger 
has always been very willing to 
give them any help he could. 

This story deals with some 
improvements another Wiscon- 
sin farmer, Milo Larson, of Fort 
Atkinson, incorporated when he 
recently mechanized his feed 
handling after learning the basic 
principles from Kissinger. Lar- 
son’s contributions are: 

1. A wagon that unloads from 
the front instead of the rear. 

2. A cross conveyor on the 
wagon front to eliminate the 
need for an unloading pit. 

3. A new type of chopped 
hay spreader to distribute the 
hay over the drier system. . 


4. A hay removal system 
which reduces dust. 
Larson's front unloading 


proper location so that as the 
chopped hay leaves the wagon, 
it falls directly into the elevator 
boot. Chopped hay is always 
much easier to take out of the 
wagon if it is removed from the 
front as this part of the wagon 
is loaded last. 

The cross conveyor on the 
chopper wagon is a definite im- 
provement over the unloading 
pit used in the Kissinger set-up. 
Usually, it is difficult to get good 
drainage for pits. 

The third improvement is the 
new type spreader developed 
by Larson. In appearance it re- 
sembles two television antennae 
mounted horizontally on the end 
of the conveyor. These two 
spreader units fasten on either 
side of the conveyor and rotate 
in opposite directions. As the 
hay is delivered to the spread- 
ing device, it is spread acn 
the 38 ft barn in a strip about § 
ft wide. With proper adjust 
ment, a strip of hay can be laid 
so that it falls uniformly the full 
width of the barn or it may be 
arranged so that it can be piled 
a little higher in the center. 

With the operation of | this 
system, the top conveyor is 





The new conveyor developed by Larson is hung on the hay track by means ‘of 
four hangers. The spreading device resembles a pair of television antennae. 
The two bars are mounted horizontally so that the cross pieces rotate in opposite 
directions. It will spread hay across the 38 ft barn to a uniform depth or may 
be adjusted so as to pile the hay a little higher in the center. 
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usually rolled ahead on the hay 
track about 6 ft for each succes- 
sive load. This unit, developed 
by Larson, is much lighter than 
the conventional elevator sec- 
tions used by Kissinger. A % hp 
reversible motor drives the con- 
veyor so that hay can be carried 
in either direction. 

The final improvement in Lar- 
son’s feed handling system is 
his method of removing hay 
from the mow. He decided there 
must be an easier way of doing 
this than’ by the old chute 
method. He now removes hay 
from the mow through one hay 
hole. The mow is opened by 
removing the hay from a section 
around the hole. The first sec- 
tion of the mow is worked down 





Milo Larson pushes a big bunch of hay across his 
mow floor on smooth pieces of metal to reduce labor 
in removing hay from the mow. 


almost to the floor. As each sec- 
tion is emptied, hay is taken out 
so that only about one foot is 
left on the floor for insulation. 
A large pile of hay, which has 
been removed from one of the 
sections, can be pushed easily 
across the mow if smooth pieces 
of metal are laid on the loose 
hay or over a rough floor. This 
method also tends to reduce 
the dust because the hay falls 
as a mass. 

Many who consider changing 
from other types of hay we 
to chopped hay worry about the 
accumulation of dust as the hay 
is thrown down. Most of this 
dust is present because the hay 

been allowed to dry too 
long in the field before being 
brought to the barn for final 
mow hay curing. However, we 
have been amazed at the lack 
of dust when inspecting the hay 
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An artist's sketch of a complete hay handling system. The same conveyors are 
also used to fill the silo, the corn crib, and the four grain bins. 


that has been put 
in only partially 
dried and the dry- 
ing operation com- 
pleted in the barn. 
We find that quite 
often the leaves 
cling to the stem 
very well after the 
drying operation is 


conducted in this 
manner. 
Larson usually 


cuts his hay late in 
the afternoon. The 
next day, as soon 
as the dew is off, 
he rolls the hay 
into a windrow. In 
good drying weath- 
er this hay is ready 
to chop about noon. The hay is 
chopped long. This is accom- 
plished by removing all but two 
of the knives from his field 
chopper, which normally has six 
knives. The long chopped hay 
is not damaged by beating from 
the field chopper blower be- 
cause it goes through in rather 
large bunches. There are many 
field choppers. available and 
nearly all of them have an ad- 
justment for long cut. Many 
farmers do not use long cut be- 
cause they have a great deal of 
trouble with their forage blow- 
er plugging. Long cut hay is 
difficult to feed into: a blower 
evenly. An elevator eliminates 
this trouble. Besides, a blower is 
very inefficient compared to an 
elevator. 

Most people who have seen 
the Larson layout are of the 
opinion that his system of han- 
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dling hay is very complete. 
However, if you are planning to 
change from your present 
method of making hay, we be- 
lieve that the complete change 
should be made at one time. 
Putting this new feed handling 
system into effect requires a 
field or forage chopper, a chop- 
per wagon with cross conveyor, 
an elevator system and _ con- 
veyors, and a mow hay drying 
unit. All of these units are an 
integral part of this new system 
and in order to operate efficient- 
ly, each and every piece of 
equipment is essential. 





Recessed Switch Box 


To protect a switch box and 
plug—in receptacle in a corn crib 
or granary driveway, set them in 
a recess made by boxing a space 
between two studs. This puts 
them out of danger from damage 
by machinery, yet they are 


readily accessible. The above in- 
stallation is on Clarence Penne- 
baker’s farm, New London, Iowa. 
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Farm Process and Sell Direct — 


On-the-Farm Sales Opportunities to Mobile Customers 
Are Unlimited with Modern Processing Equipment 


i pay appears to be a grow- 
ing trend, on the part of 
more progressive farmers, toward 
the sion of direct marketing to 
the consumer. It is well known 
that this method, properly car- 
ried out, nets higher returns to 
the farmer and better quality 
products to the consumer wit 
many farm-grown items. 

This method also appears to 
be gaining in popularity with a 


A smart looking and attractive road- 
side sign attracts customers with visions 
of better than ordinary quality products. 


considerable number of consum- 
ers. Presumably they are the 
more discriminating buyers who 
demand a fresh, high-quality 
product for their money. While 
sales from the farm direct-to-the- 
consumer is not a new method, 
only in recent years has it been 
possible to process and preserve 
these products on the farm to 
the high standard required by 
this method. 100% availability 
of the very versatile electric 
power to all farm operations now 
makes this possible with sound 
economic benefit to the farmer. 
Coupled with this is the im- 
th in the mobility of the 

tter class of customers. They 
all have automobiles and derive 
6 armas and relaxation from 

iving out to a farm and secur- 
ing a better product. 

While “wholesale” marketing 





BY W. T. ACKERMAN 





of farm products, which is firmly 
established in most items, will 
always exist, there is little doubt 
that this bulk disposal method 
will always rate second place as 
far as freshness and quality are 
concerned. -It is noticeable that 
an increasing number of farmers 
are selling as much as possible 
of their products directly to the 
consumer and disposing of the 
balance on a tame A basis. 
Since it is unlikely, because of 
costs and transportation time 
elements, that the “wholesale- 
retail-consumer” method can be 
improved upon to be the equal 
of the ‘eieees-tn-colaamal 
method, there will probably be 
an economic advantage to the 
farmer who uses the latter. 

To operate on this direct 
marketing method involves cer- 
tain obligations for the farmer 
to assume in processing and pre- 
serving. These operations, how- 
ever, are becoming more eco- 
nomically sound every day and 
improving the returns to the 
farm. The following case exam- 
ples of selected farms in Connec- 
ticut employing this method will 
serve to emphasize some of the 
important considerations  in- 
volved. 

There are three commodity 
groups—Poultry Products; Veg- 
etables, Fruits and Flowers; and 
Dairy Products—where the di- 
rect-to-consumer marketing 
method has particular advan- 
tages and likelihood of good 
profits. All three groups can be 
classed as perishables. 

The following case examples 
are confined to Poultry Products 
as sold directly from farms and 
will emphasize some of the im- 
portant considerations involved. 
This particular commodity group 
also has the added advantage of 
having made direct farm sales a 
practice for many years. 

If you follow Route 6 in Dan- 
ielson, Connecticut, you will 
come to Ledgelans Farm, owned 


and operated by John Olson, his 
wife, and their son, Bob. Their 
business (and it really is a busi- 
ness) is carried on totally at the 
farm, everything from the hatch- 
ing of the egg to the final sale of 
the processed turkey. The 
Ledgelans Farm can provide the 
city customer with a fine turkey 
for Thanksgiving, Christmas, or 
for any other Festive occasion 
throughout the year. Many pack- 
aged birds are sold as gift pack- 
ages during the holidays which, 
with regular year round busi- 
ness, keeps 3 trucks going at 
Ledgelans with deliveries made 
as far as 40 miles away from the 
home plant. 

The farm raises about 3,000 
of the White Holland breed and 





top electric water heater 
the polyethylene bag “skin 
tight’ on Ledgelans’ Farm birds, insur 
ing perfect appearance. 


An open 
shrinks 


1,000 of the Broad Breasted 
Bronze variety annually. The 
— are carefully grown iv 
attery brooders for 2 weeks and 
then put into brooder houses 
(with outdoor porches) which 
are lighted with a 10 watt bub 
at night to prevent stampedi 

Some of the birds are dressed 

at 12 weeks of age (about 10 
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, Waterbury, owned by 


ound size) while late-hatch 

irds are given the same treat- 
ment after 18-20 weeks. Olson’s 
constant objective is to always 
make his turkey meat very ten- 
der and tasty. To accomplish 
this most all the birds are field 
ranged. They are protected by 
lights left on at all times during 
the night. An electric fence is 
used to keep away the foxes, 
with added protection gained by 
spreading crude oil in a thin line 
just outside the fence which 
works very well to keep “old 
man fox” where he belongs. The 
birds are all electrically de- 
beaked and have the wing cord 
cut to prevent flying. 

Processing of the Birds is done 
on the farm. They are killed, 
scalded, picked, and placed in 
ice water for about 4 hours. 
Then they go into a cooler at 
30-32 deg. for 12 to 18 hours. 
After that, they are eviscerated, 
put through the packaging proc- 
ess, placed on freezer plates at 
25 deg. for 24 hours, and then 
into freezer storage ready for 
marketing. 

Tranquillity Farms, owned 
and operated by The J. H. 
Whittemore Company, are lo- 
cated near beautiful Lake Quas- 
sapaug at Middlebury, Connec- 
ticut. Here chickens are raised 
and processed, along with ducks 
and turkeys purchased from 
other growers. Usually about 
36,000 birds, in all stages, are 
being raised for market. All 
poultry sold is eviscerated, pack- 
aged and then quick-frozen. 
White and dark meats 
can be bought sepa- 
rately, along with 
roasted chickens that 
are frozen. On week- 
ends, fresh roasted 
birds are available on 
order. Tranquillity 
Farms’ chicken pies, 
either fresh or frozen, 
have a reputation that 
is hard to beat. Large 
volumes of fresh eggs 
are also handled. 

All these products 
are marketed as a retail 
operation in the sales 
room located in the 
processing plant and by 
a fleet of trucks serving 
the area. Orders are 
also taken and deliv- 
ered at the Dairy Bar in 


after.” 


Twin Spruce Farm’‘s 





The freezing room at Tranquillity Farm, with holding bins 
and packaging table, makes quick sales possible of the 
desired size or cuts as well as fast deliveries by truck or 
mail. Elegtric cookers, pre-cookers, showcase freezers, 
and up-to-date packing all contribute to high quality. 


the same company and operated 
by the dairy division. This dairy 
division is also a grower-to-con- 
sumer operation. Milk from the 
farm is processed at the plants 
located in Middlebury and at 
the Dairy Bar in Waterbury. 
Milk, cream, butter, cheese, and 
premium quality ice cream are 
retailed at attractive prices. 

The aim of the Twin Spruce 
Farm in Washington, Conn., 
owned by H. L. Bache and man- 
aged by Ernest Lewis, is to fur- 
nish their customers with superior 
quality poultry products. Each 





“before and 
1,300 


Pheasants 


This farm raises and markets 


pheasants annually. 
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year Twin Spruce 
Farm raises, proc- 
esses, and mar- 
kets 2,000 tur- 
keys, 1,400 ca- 
pons, and 1,300 
pheasants which 
are all sold in 
a réady-for-the- 
oven condition. 
During the 
Thanksgiving and 
Christmas _holi- 
days about 1,300 
turkeys are sold. 
Most of these are 
sold in the farm 
salesroom and 
several hundred 
are shipped on 
mail alan: 

The results of 
retail selling, as 
carried on by the 
above farms and 
many others, 
points out the 
. advantages to the 
farmer of this manner of selling. 
Also some of the important con- 
siderations for raising, process- 
ing, and selling are obvious. 
Quality is all-important and can 





When customers .see well organized 
equipment and sanitary conditions they 
know it means quality products. Here, 
Lewis who manages the Twin Spruce 


Farm, uses a suction pump (under 
worktable) to extract air from the poly- 
ethylene bag before hot water shrinking. 


be easily obtained through effi- 
cient methods and proper mech- 
anization. Salesmanship in_ its 
various forms must be coupled 
with quality to make this ven- 
ture a success. 
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Researchers Bin-Dry 28% Wheat 


Ohio Experiment Station Results on Combining High 
Moisture Wheat and Drying It for Safe Storage 


pe? have always been told 
not to combine their wheat 
above 14% moisture. This recom- 
mendation is based on the fact 
that the crop cannot be pre- 
served when put in ordinary 
storage if the moisture is higher 
than 14%. 

The farmer who delivers his 
wheat to the elevator with a 
moisture content about 14% takes 
a discount in price. He also pays 
a price if he waits until the grain 
dries to 14% moisture before 
combining. This is true because 


/ BUSHEL 


WE/GH Tv 


26.30 
UUNE 


the crop stands in the field sev- 
eral days in a mature condition 
and is subject to the shattering 
and lodging hazards caused by 
rain, wind, and hail. The longer 
the grain stands in the field, the 
more troublesome weed and leg- 
ume growth becomes. It is also 
known that as wheat dries down 





Epitor’s Note—This is a 
progress report on high moisture 
combining work at Ohio State 
University. Results of further 
work conducted during 1955 
will be reported in this magazine 
when available. 
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By W. H. JOHNSON 
and H. T. HURST 





to 14%, is rewet and dried again, 
the test weight in pounds per 
bushel is lowered. This not only 
causes grade reduction but has 
been proposed as a contributing 
factor in the development of 
“sick wheat”. 

How practical is early or high 
moisture combining? Will the 
machine work satisfactorily? 
What about machine losses? Can 






le 6 

ALLY 

Chart showing variation in potential test weights of wheat according to date of 
harvest. It is intended to represent the typical test weight found in the field 
on a specific date. When grain was removed from the head before July 3, test 
weights shown were not maintained or preserved by drying. At and below 18% 
moisture, test weights were preserved by using either heated or natural air. 


the grain be dried and stored 
effectively to preserve high qual- 
ity? These are a few of the most 
important questions which might 
be asked of the high moisture 
combining method. 

Research is being done at the 
Ohio Agricultural Experiment 
Station in cooperation with the 
Ohio Farm Electrification Coun- 
cil to answer some of these ques- 
tions. Work has been conducted 
for two years on common soft 
red winter wheat varieties. Grain 
with moisture content as high 
as 28% has been combined and 
stored. Tests were continued 
throughout the harvest season to 
determine grain losses, machine 
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functioning, and drying needs. 

The major challenge of the 
study was to preserve the high- 
est possible quality of wheat 
coming from the combine at 
various stages of harvest. Two 
methods of drying were used— 
forced unheated air and forced 
heated air. U.S. grade, germina- 
tion, and baking tests were made 
on selected samples during the 
storage period. ‘ 

Early harvest was quite desir- 
able in minimizing cutterbar and 
shatter losses. The minimum 
grain loss per acre, including 
machine shatter and cutterbar 


losses, was found in the range § 


of 18-20% grain moisture. 

Virility of the grain was re- 
duced as the moisture content 
at the time of threshing increased 
because of damage to the kernel. 
This reduction may become ex- 
treme where grain is threshed 
above 20%. 

By cutting the standing grain, 
drying the grain in the head, 
and ‘threshing when dry, a re- 
lationship of harvest date and 





Batch drier with forced heated air used 
in test work. 


test weight was found. The chart 
shows this curve for two years 
and is intended to represent the 
typical or potential test weight 
found in the field on a specific 
harvest date. From this curve it 
would seem very desirable to 
harvest before July 3, since 
weathering caused a rapid de- 


cline in test weight after that . 


date. The moisture content of 
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the grain for these two years on 
July 3 was in the range of 20- 
35%. Heavy rust and scab infes- 
tation in 1954 accounts for the 
low test weights. 

When the grain was removed 
from the head before July 3, test 
weights as shown on the chart 
were not maintained or pre- 
served by drying. The use of air 
flows as high as 40 cfm (cubic 
feet per minute) per bushel or 


forced natural air 
used in Ohio research work. 


Drying bin with 


temperatures up to 150°F failed 
to significantly aid in obtaining 
highest test weights at the early 
harvest stage. 

At and below 18% grain mois- 
ture, which occurred on July 4 
and 8 respectively for 1953 and 
1954, the test weights were pre- 
served with either heated or 
natural air. Airflows were as low 
as 3-4 cfm per bushel. 

Much emphasis has been 
placed on test weight since the 
producer is paid on this basis. 
Milling and baking tests so far 
have not indicated any quality 
reduction for the grain combined 
at high moisture content and 
dried by natural air or heated 
air up to 150°F. 

When considering all the 
characteristics of high moisture 
wheat harvest, it would seem 
possible in practice to start the 
combine at 20% grain moisture. 
At this moisture content the 
shatter and cutterbar losses are 
relatively low, the combine losses 
can be quite low and high ger- 
mination qualities can be main- 
tained. For grain harvested at 
20% moisture about 5 cfm of air 
per bushel seems desirable to 
obtain satisfactory drying rates. 

application of heat does not 
seem to be required to preserve 
the grain quality if adequate air 








$ are maintained. 


NEW Low-Cost Jamesway 


SHUTTLE-STROKE CLEANER 
with up to 24 months to pay 





® Priced within reach of 
every dairyman {2227 


© Minimum operating and — 
upkeep cost 


© Fits any stall arrangement 


© Works with gutters of same 
or uneven lengths 


© Only one power unit is needed 
© Easy to install anytime of year 


Here's the new Jamesway Shuttle- 
Stroke barn cleaner . . . with James- 
way quality and service ... at a price 
as low as the lowest cost cleaner. Yet, 
this new barn cleaner offers all the exclu- 
sive benefits of Jamesway Shuttle-Stroke 
action: easy installation, once-a-day barn 
cleaning, low upkeep, long life. Saves hours 
of back-breaking work. Lets you handle more 
cows, easier, for more income. Ask your James- 
way dealer for details and prices. Have him 
show you Jamesway’s complete line of money- 
saving, labor-saving barn equipment. 


PAY FOR YOUR JAMESWAY CLEANER 
WHILE IT PAYS FOR ITSELF—CONVENIENT 
TERMS, 12 TO 24 MONTHS 
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NO RETURN ELEVATOR HOW IT WORKS DROP OFF CONVEYOR 

Shuttle-Stroke action delivers With Shuttle action a steel Drops manure directly from 

direct to spreader. Exclusive bar, folding paddles do all the ee into spreader, if your 
rk. This means less than 


“‘elbow action’’ makes gutter wo rm setup makes this equip- 
bar flexible: elevates as it 20% of cost’s in gutter where ment preferable. Simple, posi- 
i wear, corrosion are greatest, 








cleans. No elevator pit needed. tive, low cost and trouble-free. 








Mail for free folder giving details on 
this Fagg Be Shuttie-Stroke cleaner. Address: 
JAMES  CO., Dept. EF-895, ¢/o your nearest 
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Attract Customers with Good Lighting 


little imagination and observ- 
ance of a few standard 
lighting suggestions will help to 
attract prospective customers 
rather than repel them from 
roadside market stands. Good 
lighting is the best “welcome 
mat” you can use. 

The driver should not be 
blinded before he finds the drive- 
way. Driveway lights should 
illuminate the driveway itself, 
not shine into the driver’s eyes. 
The driveway lights must be 





By JACK O. CALLANDER 





shielded because unshielded 
lights mounted too low are glar- 
ing, uninviting and dangerous. 
Entrances and driveways can 
be effectively lighted by install- 
ing a metal reflector with deep 
skirt called an RLM reflector. A 
wood or metal pole about 16 
feet high should be installed at 
the front edge of entrances. Two 
arms should extend from this 


ole about three feet, one direct- 
y over the entrance and the 
other directed along the drive- 
way leading to the stand. Re- 
flectors 18 inches in diameter 
are recommended with 300 watt 
inside frosted lamps. 

A painted sign does a satis- 
factory job during daylight but 
when unshielded Cane are used 
to illuminate it at night, the 
prospective customer sees noth- 
ing but glare. Standard sign re- 
flectors will direct light on the 
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Piitenececs-Beaet 
Motors 
Y% to 400 H.P. 


1806 Pine St. ° 
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St. Louis 3, Mo. + 
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Offices pad Stock Points in Principal Cities 


"Farm-Tested' 






REPLACEMENT MOTORS 


FIT YOUR FARM AND HOME EQUIPMENT 


When you need a new motor, be sure to ask your local 
electrical dealer about Century “farm-tested” motors. 
These rugged motors are built to standard specifications 
for perfect fit...to bring out the best performance on 
pumps, oil burners, blowers, grinders and most other 


If your dealer doesn’t have the Century “farm-tested” 
motor you need, show him this ad and ask him to write 
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sign and shield the light source 
from view. A roof sign can be 
effectively lighted with PAR-38 
floodlight lamps made of Pyrex 
glass for outside use. Adjustable 
weather-proof lampholders fas- 
tened to lower edge of roof will 
direct light on the sign. 

Building lighting is important 
both inside and out. With some 
inexpensive lighting equipment 
arranged to produce pleasing ef- 
fects, exterior lighting can be 
very effective depending on 
paint and coloring. A little ex- 
perimenting along these lines 
will be well worthwhile. Flat 
white paint will reflect a good 
percentage of light and present 
a clean appearance. 

Time devoted to arranging 
displays is lost when prospective 
customers are blinded with open 
lights. Harsh shadows do not 
promote sales, and colored lamps 
make green produce look anem- 
ic. The proper use of light will 
direct the customer to the sell- 
ing area. Recessed or ceiling 
mounted fixtures, either fluores- 
cent or incandescent, mounted 
on under side of overhang or 
canopy, or a double row of cold 





cathode tubing installed with 
narrow baffle on front edge, will 
shield the light source. 

Various light sources such as | 
incandescent, fluorescent and 
cold cathode can be made to 
work for you. Night advertising 
pays big dividends when a little 
time and study are applied to 
create an effect that is attractive 
to the motorist. When you over- 
light or under-light, the results 
can be harmful. Study your lo- 
cation and your needs—don’t just 
buy: lights—buy lighting that 
pays. 





Correction 


“Mow Drying Saves More 
Leaves” by A. V. Krewatch, May 
issue of ELECTRICITY ON) 
THE FARM, page 12. “Ten 
tons of hay can be dried at a 
time in each barn at an average 
oil cost for the season of ap- 
proximately $5.00 per ton” 
should have read “Ten tons of 
hay can be dried at a time in 
each barn at an average operat- 
ing cost for the season of ap- | 
proximately $5.00 per ton.” The 
Operating cost covered oil, elec- 
ticity, and a consideration for 
extra labor. 





Stainless Steel bulk milk tank 
increases profit 40° per 


hundredweight 


for Frank L. Thompson, 
‘Basom, N. Y. 


The 150-gallon Stainless Steel bulk 
milk tank installed on Mr. Thomp- 
son’s farm last summer has increased 
his profit 40 cents per hundred- 
weight, in addition to savings in time 
and elimination of much heavy 
labor. 

Ten cents of this profit comes 
from a premium for bulk milk; seven 
cents from reduced hauling costs; 
fifteen cents from an increase in 
butter fat count, and the remainder 
from increased weight due to elim- 
ination of stickage. 

In addition, Mr. Thompson finds 
he saves 20 to 30 minutes per day 
in milking time, and he can go about 
his work without waiting for the 





Mr. Frank L. Thompson, Basom, N. Y., and his 150-gallon Stainless Steel bulk milk tank. 





hauling truck to arrive. Bacteria 
count has dropped substantially 
since the Stainless Steel bulk tank 
was installed. 

Mr. Thompson, who is milking 
21 cows, is so enthusiastic about this 
modern milk handling method that 
he says: “I’d sell my car and walk 
before I’d part with my bulk tank.” 

Bulk milk handling in Stainless 
Steel farm tanks is one of the fast- 
est growing trends in the dairy in- 
dustry today. As the producer of 
USS Stainless Steel from which 
many of these tanks are made by 
our customers, we have prepared a 
booklet on the bulk handling system. 
For a copy, mail the coupon below. 


UNITED STATES STEEL CORPORATION, PITTSBURGH - AMERICAN STEEL & WIRE DIVISION, CLEVELAND 
COLUMBIA-GENEVA STEEL DIVISION, SAN FRANCISCO - NATIONAL TUBE DIVISION, PITTSBURGH 
TENNESSEE COAL & IRON DIVISION, FAIRFIELD, ALA. 


UNITED STATES STEEL SUPPLY DIVISION, WAREHOUSE DISTRIBUTORS 
UNITED STATES STEEL EXPORT COMPANY, NEW YORK 


USS 
STAINLESS 
STEEL 


SHEETS BILLETS 
STRIP PIPE 
PLATES TUBES 
BARS WIRE 


SPECIAL SECTIONS 
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Agricultural Extension Section 
United States Steel Corporation 
Room 4804, 525 William Penn Place 
Pittsburgh 30, Pa. 


Please send me the free booklet on 
bulk milk handling equipment. | am 
milking or planning 


SP GS 3 so écceccdes cows. 









18 








9 , a * 
re ihe Seber hs he ee é sacs «+ 


v7 


trae tae A 2us 








ay 


doesn’t cost...it PAYS! 


x FF 





F & W means Flowing Water 
by Flint & Walling 


Yes, an F & W water pump does pay for 
itself over and over again! Actually its 
benefits to your family in convenience, 
safety, comfort and health far exceed the 
measure of money. Yet, you’ll be ’way 
ahead in dollars, too, with the important 
increases you can get in milk, meat, egg, 
and garden crop production! Be certain 
you get F & W, because it’s noted for its 
efficiency and low operating cost. There’s 
practically no upkeep, and thousands of 
F & W Water Systems are still pumping 
dependably after years of service. There’s 
an F & W Punpp to fit your needs exactly. 
Each is individually tested at the factory 
for pressure and capacity. You can rely 
on F & W to keep water flowing and 
profits growing! 
FLINT & WALLING MFG. CO., INC. 


695 Oak Street ° Kendallville, Indiana 






Send for Free Booklet 
“Running Water for’ 
Rural Homes” 
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WATER PUMPS 





F & W Multi-Stage 
Deep Well Jet 


FARM-USED, FARM-PROVED FOR 89 YEARS 
14 











Maintain Egg Quality 


With Temperature and Humidity Control 


— egg cooling is 
paying off most profitably 
for the H & M-Poultry Farm, 
Lancaster, Pa. Jacob and Clyde 
Herr, who own and operate the 
6500 bird farm, say that me- 
chanical egg cooling keeps the 
quality in their eggs. This is 
borne out by a check on their 
egg sales. all their eggs are sold 
commercially and bring top pre- 
mium prices. H & M Poultry 
Farm. eggs consistently rate AA 
in quality. The Herr brothers 
figure that the extra profits due 
to higher prices they receive will 
easily pay for their two egg 
coolers within the first year. 
The H & M Poultry Farm egg 
house is a 24 ft by 24 ft flat 
roofed building with a 7 ft ceil- 
ing. It is frame construction in- 
sulated with rock wool. The 
floor is concrete and walls and 
ceilings are finished with hard 
asbestos sheathing board. A par- 
tition divides the building into 
two rooms. One room is used for 
cooling and socage. The adjoin- 
ing room provides space and 
equipment for cleaning, grad- 
ing, and crating the ogee. 
The temperature an umid- 
ity in the cooling and storage 
room are maintained 
by use of two “pack- 
aged” mechanical egg 
coolers. One cooler 
has a rated capacity 
of % ton, the other of 
one ton. The units are 
designed to hold the 
egg room temperature 
at 60° F with thermo- 
stat adjustments pos- 
sible between 50° and 
65° F. One cooler 
handles the room most 
of the year, but dur- 
ing high production ’ 
and hot weather pe- 
riods, both are imeded 
to keep the room cool. 
The controls are set so 
that only one machine 
starts at a time, and if 
it cannot keep up the 
other will pick up 
the additional cooling 
load. Each machine is 
vented through the 
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roof to dissipate the heat oup 
doors and keep the workroom 
cool. The twin condenser f 
pull air in through the 
grills of the cooler and the w, 
air is discharged through 
top vent. The top of the 
denser case has a standard si 
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Condenser side of the egg cooler unit as seen from 
the egg handling room. A duct extends out of the 
top of the case through roof to discharge warm air. 
Also note water pipe underneath case which retums } gy 
water from condenser coils to pan under evaporala | jt 
thus maintaining a high humidity in storage room ef 


Floor plan of the H & M Poultry Farm 
egg house. 


square duct flange to accommo 
date the vent. 

Besides cooling the rooms 
these machines a maintain @ 
high relative humidity which i 
imperative for proper egg stor 
age. They trap moisture from 
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Eggs are quickly cooled in storage 
room immediately after gathering. 


the air and keep it in constant 
circulation throughout the egg 
storage room by a large fan 
which runs 24 hours a day. This 
fan pulls air over the cooling or 
evaporator coils and pushes it 
across a shallow pan which has 
caught moisture condensed from 
the condenser coils. This con- 
stant air circulation cools eggs 
quickly by moving large vol- 
umes of cold air over them, 
provides even cooling and hu- 
midifying throughout the egg 
room, and maintains a hig 

relative humidity. 

The units are so designed that 
they will not collect frost. The 
coolant never reaches freezing 
temperatures so frost does not 
collect on the evaporator as it 

ona onl refrigerator. 

also permits the moisture 
in the air to be readily recircu- 
lated as mentioned above. 

Eggs are gathered three times 
a day in wire baskets. The bas- 
kets are placed in the egg cool- 
ing room immediately to reduce 
the egg temperatures as quickly 
as possible. When the eggs have 

cooled, they are cleaned, 
graded, and packed in pre- 
cooled cases for storage. 

The Herr brothers are well 
aware of the fact that e ual- 
ity will deteriorate ra idly if the 
eggs are not properly handled 
and stored. Two conditions 


YViiM 


quickly reduce eg uality. 
These are heat p+ . 
Heat softens the yolk, thins the 
white, and changes the entire 
consistency and flavor of an egg. 
Dryness takes moisture out of 
the egg through the shell which 
is porous. Once this moisture is 
lost, it cannot be replaced. It 
must be kept in initially by stor- 
age in a humid, cool atmosphere. 
The same conditions hold true 
for brooder eggs. To keep the 
fertility, they must be stored 
properly. 


The Herr brothers’ sugges- 
tions for high egg quality are: 
(1) gather eggs frequently; (2) 
cool them quickly; (3) store 
them in a humid atmosphere of 
70 to 85 per cent relative hu- 
midity; and (4) storé them in 
a constant temperature room 
between 50 and 60 degrees. 
Such treatment will provide a 
breakfast egg which has a yolk 
that stands up in a high curve 
and a white which is thick and 
fairly translucent—the earmarks 
of a fresh, top quality product. 














SAVE 
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MAKE 2 
GREATER 
PRODUCTION GAINS 





The RITCHIE automatic heated waterers work for 
you twenty-four hours a day unattended. They 
come in many sizes and combinations, and are 
ideal for the dairy farmer, beef feeder and hog 
These fully insulated automatic waterers 
are the result of years of development and 


raiser. 


successful farm use. 


RITCHIE MANUFACTURING CO. 
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385 MAIN STREET, CONRAD, IOWA 
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FARM-ENGINEERED 


BARN CLEANERS 
SILO UNLOADERS « 
BARN EQUIPMENT 





Write for complete literature 
and nearest distributor. l 






Installation 
and Service 
Specialists in 
All Dairy See- 
tions of U.S.A. 

and Canada. 














Please send the following literature 
Barn Cleaners [] Silo Unloaders [] 
Barn Equipment [] 








Address 








Tt appearance of the stan- 
chion type dairy stable may 
change in the future. There may 
not be any feed alleys and there 
may be a conveyor from which 
the cows will eat hay and silage. 
Feeding hay and silage will not 
take as long nor will there be as 
much walking and “lugging” in- 
volved as in the present barn. 
The Agricultural Engineerin 

Department at the University o 
Vermont Agricultural Experi- 
ment Station has installed a 
semi-automatic forage conveyor 
in one of their stanchion dairy 
stables. Test results on this con- 
veyor show that conveyor feed- 
ing of silage takes only 27% of 
the travel and 53.5% of the time 
required for hand feeding. For 
chopped hay 47.6% of the travel 
ink 61.8% of the time were 
needed for conveyor feeding as 
compared with hand feeding. 
These savings were realized on 














HAVE FRESH GROUND FEED DAILY 


E ikin gy 


HAMMER MILL 








TIME 
Save 
MONEY 


Write For Free Literature. Some Territories 
Open for Dealer’s Franchise. 


HORVICK MFG. CO. 


MOORHEAD, MINN. 
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Discharge end of supply conveyor. Hey 
is dropped onto manger-conveyor be- 
low. Bedding or silage is caught in 
feed cart placed under discharge end. 


a row of eight cows. The savings 
would increase as the number of 
cows are increased. 

The semi-automatic conveyor 
feeding system uses a conveyor 
in a manger having no cross 
walks. The conveyor returns 
overhead. There is a chaff or 
waste pit at the discharge end 
of the manger-conveyor. A sup- 





ply. comveyor originating finder 


Stanchioned Cows Conveyor-Fed 


By E. C. SCHNEIDER 
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a hay chute in another part of 
the barn discharges hay directly 
onto the manger conveyor. The 
supply conveyor can also be 
used independently for filling 


carts with bedding or with hay 
to be used for pen feeding of 
calves or other stock. If silos 
are located alongside the supply 





Above: Looking down the manger-com 
veyor toward supply conveyor. Con 
veyor is made of No. 55 link chain 
with wood flights and is driven 25 fpm 
by a ¥% hp motor. Note electric cow 
trainer against wall at right. 


Below: Manger-conveyor being filled 
with forage. Cow trainer keeps cows 
from eating until filling operation is 
completed. 
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ORIVE SHAFT 


Ba BELL SWITCH 








SWITCH ACTUATOR 


PADDLE SWITCH 




















Schematic view of forage conveyor feeding system for stanchion barn. Conveyor 
on right carries forage from storage area and drops it onto manger-conveyor. 
Switches for cow trainer—1 and 2 move it forward, 3 and 4 return it. 


conveyor, silage can be fed to 
the cows with the system in the 
same manner as hay. 

The conveyors are made of 
No. 55 agricultural link chain 
with wood or steel flights. They 


are driven by % hp and % hp 
motors at a speed of 25 feet per 


minute. An electric fence cow 
trainer is used to prevent the 
cows from eating hay or silage 
before the conveyor stops with 
their own “portion” in front of 


em. 

To feed the cows, the opera- 
tor goes into the silo or ha 
oma and pushes a “start” 
switch. He then pitches down 
feed at an even rate (if he wants 
to feed unevenly he must re- 
member the order of his cows 
and the amount they eat) until 
a bell rings, signalling him to 
stop pitching. The rest is auto- 
matic. The conveyors stop when 
the feed reaches the last cow. 
The electric fence cow trainer, 
which automatically moved over 
in front of the cows when the 


-manger conveyor started, moves 


back out of the way when the 
feed reaches the last cow. The 
cows become accustomed quick- 
ly to both the electric fence 
trainer and the conveyor. A good 
silo unloader, synchronized with 
conveyor, makes silage feed- 
ing entirely automatic after 
pushing the “start” button. 
This conveyor feeding system 
cows in stanchions permits 
the elimination of feeding alleys 
provided grain is fed in the 
ilking parlor. The use of this 
system and gutter cleaners will 
permit a reduction in the width 


of a 34 ft or 36 ft barn to as 
little as 26 ft, depending on 
whether cows head in or out, 
and on alley width behind the 
cows. This can mean a consid- 
erable saving in construction 
costs. Some farmers may object 
because they cannot walk down 
the alley and see the heads of 
the cows but maybe they can’t 
afford that luxury if the feed 
alley isn’t needed for feeding. 

Several different layouts are 
possible for conveyor feeding. 
The single story stable with a 
separate hay and bedding stor- 
age area is desirable since it re- 
duces the hazard to stock and 
stable in the event of fire in the 
hay storage area. All layouts 
may have the supply conveyor 
located in the bottom of the 
main duct of the hay drier in 
the hay and bedding storage. 
The Vermont hay storage build. 
ing is 23 ft wide. Pitch holes are 
located every 23 ft along the 
main duct housing the supply 
conveyor. This set-up reduces 
the distance traveled by the man 
pitching the hay to a maximum 
of 10 ft from a pitch hole. The 
23 ft width for the storage unit 
can be doubled for larger herds 
where more hay storage is need- 
ed making a 46 ft building with 
two main ducts. Each duct must 
have a supply conveyor. Both 
ducts can = connected with a 
“Y” and served by one fan. 

The above described convey- 
or feeding system is not com- 
mercially available but the 
farmer with a good shop and 
mechanical “know-how” can 
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make one. 
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DREAMING OF 
HOME IMPROVEMENTS? 


a 


NEW MYERS 
WATER SYSTEM 


the Heart of Your Plans 


Planning to add a bathroom? Remod- 
el your kitchen? Get a dishwasher or 
automatic laundry equipment? 


Whatever your plans, be sure you 
don’t overload your water system. Let 





your nearby MYERS dealer check 
your ideas. He can save you expensive 


changes later on. 


| Myers . 

4% Shallow-Well 

| Reciprocating 
‘7 6 Water System 











| Send for this Free Water 
Requirement Computer 


With a turn of the dial, tell how many gallons of 
water your home or farm needs every day. Helps 

u measure the efficienc hog rr old pump, too. 
a e F. E. M 
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| 
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yers & Bro. | 
| 
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in coupon, mail to: 
Co., Dept. E-8, Ashland, Ohio. 
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| GEN-E-MOTOR | 








Generator 
Equipped For 
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Your Own Low-Cost 


ELECTRIC POWER 


when and where you need it 









Don’t risk power line failures. 
Pioneer Generators supply regu- 
lar A.C. power for your farm’s 
vital electric circuits—low cost 
protection against serious finan- 
cial loss. 
Enjoy the many benefits Pioneer 
Generators bring to your farm. 
Operate power saws, elevators, 
motor driven farm equipment 
anywhere. 
Simple to install. Plug-in recep- 
tacles for quick connections, Over 
40 models from 500 Watt to 12 KW 
units. 
Get this FREE catalog on wide range 
of farm models. Write today. 
PIONEER GEN-E-MOTOR CORP. 
5834 West Dickens Ave. 
Chicago 39, Ill. 











Tell your dealer you sow it in 
ELECTRICITY ON THE FARM 
Magazine 
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located amon 
ings, the pool also provides a_ slopes to a 5 ft depth at the 
reservoir of water for fire pro- center. A tractor scoop was used 





A Swimming Pool 
For Safety and Comfort. 


By WILLIAM HUFFERD 


he swimming pool in the bags of cement, flagstones, diy- 
middle of the farmyard on _ ing board, water-proof paint and 
the Richard Slaughter farm near sealer, and other incidental 
Kokomo, Indiana, serves a dual items. It was a family project 
purpose. During hot summer and required six days to con 
months the Slaughter swimmin struct. 

pool is a popular neighborhoo 


The pool is circular with a 
spot. Centrall 30 foot diameter. The depth 
the farm build- around the edge is 2% ft and it 


to move the dirt from the center 


Slaughter and his two sons _ to the outer edge. The dirt was 
built the pool at a cost of $200 piled on the sides to form a 
for materials. This included 100 three foot embankment to the 





7] rim. Consequently, no dirt 
















When you have a man-sized job to do, don’t 
send a boy to do it. Throwing silage out of a 
silo is ao job for the heavy-duty FORAGEMAS- 
TER UNLOADER. When combined with the 
FORAGEMASTER Rotobunk you approach push- 
button feeding. 


-* phe hie 


Ps 
+= 


FORAGEMASTER SILO UNLOADER 


|had to be hauled away. The 
| concrete wall was made from 
| six to eight inches in thickness. 





For information write to 
ROWELL, INC. 


(Some distributorships available) 













|A tile drain was provided for 
| emptying the pool. 












Dept. E, St. Paul, Minn. 









Barn Cleaner Bulletin 


A new bulletin describing var- 













fines 4 OF 


ELECTRO-LINE FENCING 
Doesn't “Cost”. . . IT PAYS! 
Electric fencing will help you get 

the most from your land. 
Electro-line controllers will help 
you get the most from your fence! 


A Controller for Every Fencing Job. 


ELECTRO-LINE PRODUCTS CORP. 
Saukville, Wisconsin 


ious types of barn cleaners 
pointing out the advantages of 
this modern time and labor saver 
is available; free of charge, to 
our readers. Individual copies 
may be obtained by writing to: 
Barn Cleaner, Cattle Feeder, & 
Silo Unloader Assn., Dept. EF, 
Room 1500, 330 S. Wells Street, 
Chicago 6, Illinois. 






















The average cow last year 
gave 5,500 pounds of milk. But 
the record for milk production 
is 42,805 pounds—nearly eight 
times the national average. 
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% f) DUFFY'S 


A fellow we know, who is noted 
for his flirtations, but who is NO 
longer a youngster, JUST invited 
(and received) the SQUELCH- 
OF-THE-YEAR. He had seated 
himself close to a cute little 
blonde on the crosstown bus, and 
as the bus swayed around a cor- 
ner, he leaned over her shoulder 
and said: “Where have YOU been 
p ALL my life?” She gave him a 

cold glance and replied, “Well, 
for the FIRST HALF of it, I 
wasn't born.” .. . . Tired of 
struggling with unruly kids, a 
local BABY SITTER SERVICE 
came up with this slogan: “If 
YOUR kids won't mind YOU, 
PLEASE DON’T ask US to mind 
THEM!” ....GOOD WIFE: one 
who sits up with you when you're 
ill—and puts up with you when 
youre not.... And while we're 
speaking of the ladies, bless ’em, 
we'd like to give you all the defi- 
nition of SKEPTICISM — that’s 
the attitude of a woman when her 
husband tells the EXACT truth. 
.... Word comes from Holly- 
) wood that psychiatrists are about 
to produce a TV series somewhat 
on the order of MEDIC. Only 
THEY’RE going to call their pro- 
gram HEADIC..... Here’s a 
GNU story for you—our SNICK- 
ERSCOOP-OF-THE-MONTH: It 
seems that Mama Gnu was pacing 
the floor angrily when Papa Gnu 
came home from the office. 
“What’s the trouble, darling?” 
queried Papa Gnu. “Junior has 
been a little fiend ALL day,” she 
exclaimed. “He’s been completely 
impossible! I want YOU to spank 
him.” “Oh, no, my dear,” came 
back Papa Gnu’s reply, “I don’t 
think that’s MY job. You'll just 
have to paddle your own GNU.” 
(Caw! Caw!) . . SODDEN 
THOUGHT: Those TAX CHOPS 
they were talking about didn’t 
turn out to be much more than 
CUTLETS. .... One of the nicest 
things about the good old days 
was the fact that BIG SPENDERS 
spent their OWN money instead 
of everyone else’s..... TIE: your 
NECK’S best friend ....... 
EVERSTOPTOTHINK? —a_ gal 
STOPS telling her AGE when her 
AGE starts TELLING on HER. 
.... PARTING THOUGHT: An 
aviator’s wife is the one woman 
in the world who is happiest 
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Your pun-peddler—DUF FY. t ; 
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PAT: 






Individual links of the Patz 
chain can be slipped or 
added in 10 seconds! 


Without Tools! 






COSTS LESS TO INSTALL 
COSTS LESS TO MAINTAIN 


flat-linked Hook ‘N Eye 
Chain. 


Extra-strength 
Non-Corrosive 


Whatever your dairy barn arrange- 
ment, a Patz barn cleaner will install 
easier ... fafter . . . because it is sim- 
ply — yet powerfully constructed. 


ANGLED, 
welded underneath the chain to clean 
. . . far more thoroughly. The Patz 
barn cleaner chain is of one-piece 
construction ... with no rivets, welds, 
or pins to rust or bind. Thousands of 
trouble-free installations. 
complete details, write: 


fast cleaning flites are 


For more 

















THE PLIER DESIGN THAT OBSOLETES ALL OTHERS 





CHAMPION DeARMENT TOOL CO. 


MEADVILLE, PENNSYLVANIA 










Because of an Exclusive 









Look for the Channellock line 
when you're shopping for hand 
tools. Channellock pliers offer 
features that you can’t get with 
other makes. And when you buy 
a Channellock plier, ask to see 
the full line— you'll find a style 
and model to do any job better. 












pay freezer can help you 
by providing good food at 

a saving of time and money. 
That’s what these rural home- 
makers from West Virginia, Ver- 
mont, and Texas found when 
they followed the practices of 

ood usage of storage space, se- 
ection of top quality foods, and 
age and preparation of 
oods in quantity. 

“It’s a joy to own a home 
freezer when it is well stocked 
with meats, vegetables, and 
fruits for everyday food prepa- 
ration. To have space for freez- 
ing in advance a quantity of 
foods for a club, church or 
school supper makes the freezer 
an added pleasure”, says Mrs. 
James Sweeney of Mannington, 
W. Va. 

*Mrs. Sweeney admits her 
home freezer isn’t as large as 
she’d like for her family of five, 
but with good management she 
plans three complete food “use 
turn overs” a year. Butchering 
is planned at such intervals to 

ermit freezing of all meat used 
3a the family. They usuall 
butcher three hogs and a beef, 
plus chickens frozen for shorter 
storage periods. Hams and bacon 
are cured, 





Breads, pies, and cakes in the Boudreau freezer provide 
a ready supply ata savings of time and money. 
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FARM HOME 


Good Management 


Is a Part of Freezer Operation 


Broccoli, corn, green beans, 
and lima beans are the family’s 
favorite vegetables. Strawber- 
ries, rhubarb, and peaches are 
the most enjoyed fruits. All 
homemade mincemeat is also 
frozen. 

In her many community ac- 
tivities Mrs. Sweeney uses the 
freezer for handling quantity 
food preparation for fairs, com- 
munity suppers, and 4-H parties. 
It is also used to provide frozen 
applesauce, a popular food at 
the fair booth, and for storing 
punch to use at the Junior-Senior 
Prom or an anniversary party. 
This saves time and eliminates 
some of the last minute rush. 
Another of her short cuts is to 
dip ice cream many hours in 
aaaes of using, package it, 
and return it to the freezer. 
Thus it’s ready for apple pie 
when dessert time at the com- 
munity supper rolls around. 

Ground cooked meat, -ready 
for seasoning, is always ready in 
quantity for sandwiches. You'll 
also find cooked sliced turkey 
packaged ready for reheating for 
dinners or for hot turkey sand- 
wiches after a basketball tourna- 
ment. All it needs is placing in 
the oven at a low temperature 










until thawed and heated. Chick. 
en fried in advance for a dub 
picnic is a popular summer se 
made of the freezer. 

With her daughter ca ng! 
a 4-H frozen food project 
is a combined interest in freez- 
ing at the Sweeney home. Both 
mother and daughter are now 
trying “all the new methods that 
will save time”. 

Here is the punch sherbet 
base which Mrs. Sweeney freez- 
es for special parties. Boil to- 
gether for 10 minutes 2 cups hot 
water and 2 cups sugar. Cool. 
Soak 2 tablespoons gelatin in | 
cup cold water for 5 minutes, 
Mix the sugar water and gelatin 
water together. Then mix with 
this 8 tablespoons lemon juice, 
4 cups pineapple juice, % cp 
orange juice, and 1 can crus 
pineapple. Freeze in coffee cans 
or metal ice cream containers, 
stirring twice during freezing. 
When needed remove from 
freezer and Add five quarts gin- 
ger ale. 

“Before we bought our freezer 
we were always running out of 
bread”, says Mrs. Leo Boudreau 
of Rutland, Vermont. “Now we 
plan to buy a week’s supply of 
bread from day old stock at a 








re ae ene eek. 





“Which will it be—creamed peas or corn on the cob," 
wonders Mrs. Henry as she makes a selection. 


ELECTRICITY ON THE FARM, August-September, 1955 





XUM 


| 


‘oe 





ed. Chick. 
or a club 
mmer use 


call 
ject the 

in freez- 
yme. Both 
are now 


thods that 


1 sherbet 
ney freez- 
Boil to- 
: cups hot 
rar. Cool. 
latin in | 
minutes, 
id gelatin 
mix with 
10n juice, 
e, % 
1 orien 
fee cans 
ontainers, 
freezing. 
ve from 
larts gin- 





ir freezer 
1g out of 
3oudreau 
‘Now we 
upply of 
ock at a 









ee 





the cob,” 


ber, 1955 


: molded salad. You'll 


ering of 5c a loaf 
The freezer keeps it 
as fresh as new and 
the 5c savings per loaf 
on the amount we use 
ays the electric bill 
for the freezer.” 

“We like pies and 
cakes,” says Mrs. Bou- 
dreau, “and by pre- 
paring several at a 
time I can save time 
and operating cost of 
my electric range. 
Thus the oven is not 
heated up for individ- 
ual pies and cakes.” 

Mrs. Boudreau has 
found that she can 
buy apples in the fall 
at a reduced price. By 
cutting them into pie 
size pieces, putting 
the pieces in plastic 
bags and freezing at 
once they are fine for 
pies later on. “I do 
nothing to the apples, except 
cut and freeze them as soon 
as possible. I do the same 
with rhubarb,” added Mrs. 
Boudreau. 

The experiences of Mrs. W. 
R. Henry of Bazos County, Tex- 





de 


Mrs. Sweeney stores a variety of foods in the 
freezer and also uses it for quantity food prepara- 
tion for community activities. 


as, in preparing foods for county 
fair exhibits have brought home 
the fact a food product is no 
better after it has been frozen 
or canned than it was in the 
beginning. She found that care- 

selection is important in pro- 


ducing a good product. As a re- 
sult she has been rewarded for 
this careful selection by hearty 
approval of her family when the 
food reaches the table. 
Freezing is an easy, quick way 
to preserve foods at home. Mrs. 
Henry agrees. But if the foods 
themselves are of poor quality 
and aren’t properly prepared, 
the Ennead? has let herself 
in for disappointment when she 
opens the first container. Speak- 
ing of containers, Mrs. Henry 
considers packaging a vital role 
in the flavor and condition of 
frozen foods. Always careful to 
select moisture-vapor proof ma- 
terial, Mrs. Henry freezes the 
food as soon as it is packaged. 
A quick glance into her freez- 
er reveals an appetizing assort- 
ment of frozen green beans, 
eas, corn, strawberries, dew- 
rries, peaches, pears, fryers, 
barbecued chickens and many 
other items. All of these have 
made eating a pleasant habit. 
By good usage of their freez- 
er these three families have pro- 
vided top quality foods for their 
table and community activities 
without deflating the pocket- 
book or burning up extra energy. 





Refresh with Salads 


es something about cri 
cold salads that goes wi 
hot summer days. Served as part 
of the meal, their refreshin 
quality is appealing on a humi 
afternoon or evening. 

Whether it is a molded, com- 
bination, or tossed salad, you'll 
find the family will come back 
for more, provided it has the 


© chilled crispness of salad greens 
' fresh from the refrigerator. 


pe of a 
nd it so 
easy that you will wonder why 


Here’s a different 


» you didn’t do it before. Simply 


well drained cottage cheese 

4 cups or 2 pounds) in a quart 
mold. Chill at least 30 minutes. 
When ready to serve, unmold by 
> agp a knife or spatula around 
edge and center of mold 
and invert on a large plate. Put 
ices of peaches or other fruit 


_ around the bottom of the ring 


and decorate around the top. 
Gamish with salad greens. 
The next time you make Cae- 


_ Sar salad use “bite size” shred- 


ded wheat biscuits instead of 
toasted bread croutons. Youll 
like their crispness. Furthermore, 
they save you the work of toast- 
ing bread cubes. 


Caesar Salad 
1 medium head lettuce 
1 medium head endive 
% cup salad oil 
% teaspoon garlic salt 
1 cup “bite size” shredded 
wheat biscuits 
% cup grated Parmesan cheese 
2 tableunauos crumbled Blue 
or Roquefort cheese 
2 teaspoons Worcestershire 
% teaspoon salt 
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% teaspoon black pepper 
% teaspoon dry mustard 


1 eae 

2 tablespoons lemon juice 

Wash lettuce and endive and 
drain well. Pat in towel to ab- 
sorb moisture and place in a 
plastic bag in the refrigerator 
until ready to use. Mix 2 table- 
spoons salad oil and the garlic 
salt or powder in a medium sized 
skillet. Add wheat biscuits and 
stir over low heat for five min- 
utes. Set aside. Just before serv- 
ing time break the salad greens 
into large pieces in a large salad 
bowl. Sprinkle with the cheeses. 
Stir Worcestershire sauce, salt, 
pepper, and mustard into rest of 
salad oil. Pour at once over the 
greens. Gently toss with a spoon 
and fork to lightly coat the 

eens. Break a raw egg onto 

e greens and pour lemon juice 
on the egg. Then toss again until 
all trace of egg disappears. 
Sprinkle the wheat biscuits over 
salad, toss lightly, and serve. 
Makes four large servings. 
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6 beat our everyday lives are 
stimulated by the exciting 
splendor of modern home appli- 
ances. The past year has been 
a period of new developments 
and improvements in these la- 





Drop down shelf fronts serve as trays 
for removing the food from a freezer. 


bor saving devices -that have 
erased drudgery from the home- 
maker’s routine. In our March 
issue we had an up-to-date re- 
port on what was available in 
new equipment. Since then 
many new developments in the 
equipment field have appeared. 

Color and more color is still 
news. The latest is the combina- 
tion of two colors on the exterior 
of the appliance. Also, many 
small appliances are appearing 
in color. You'll even find kitchen 
utensils in various shades of the 
color wheel. All of these bring 
the colorful hues of the rainbow 
to make the kitchen and laun- 
dry room a cheerful, restful 
place in which to work. 

Thermostatically operated 
heating controls which maintain 
a specific dialed temperature are 
to be found on practically all 
cooking equipment. Yes, even 

‘on the range units. The result 
is the removal of guesswork in 
regulating temperature of cook- 
ing and in cooking each food at 
its proper heat. 

Refrigerators and freezers fea- 
ture more usable space in ‘small- 
er overall dimensions. Many 
women realize the need of great- 
er refrigerator storage space to 
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keep in step with the demands 
of modern living. To answer 
this need manufacturers are fea- 
turing refrigerators with greater 
storage space and increasing the 
capacity of their budget-priced 
models. One has a larger budget- 
priced model (12 cubic foot) 
than has previously been shown. 
Some manufacturers make two 
combination units, one with the 
freezer space in the top and one 
with it in the bottom. The home- 
maker can select the type that 
best fits her needs. 

It’s amazing how much stor- 
age space there is in the door of 
the upright type freezers. One 

























refrigerator-freezer 
units provide freedom of installation. 


These separate 


new model features, along with 
deeper door storage, roll out 
drawers and tilt-down racks to 
make the freezer easier to use. 
Thus, you the consumer, will 
receive greater benefits from it. 

The trend for built-in kitchens 
has increased by leaps and 


bounds. Their flexibility, effi- 


i ated 





Built-in range units have heat control grills. 


ciency, and attractiveness have 
made them popular in bringin 
the facilities of the homes 


tomorrow into our present 





More Appliance News for ’55_ 





































This automatic washer may be used-as 


a built-in, free, standing, or portable 
piece of equipment. 


places of abode. Dishwashers, 
ranges, water heaters, automatigy 
washers, and refrigerators ha 
all been designed to fit into the 
built-in kitchens. Joining this” 
parade are companion 6.3 cubi¢ 
foot freezers and 8.3 cubic foot 
automatic defrost refrigerators. 
These are designed as two sep 
arate units, but sold as one, 
They may be installed one above 
the other, side by side, or across 
the room from each other. One 
manufacturer offers them in 
chrome or white enamel while 
another shows them in copper, 
stainless steel, and white or yel- 
low enamel. These also may be 
painted any color to blend with 
the kitchen colors. 

Ranges have been developed 
to almost think for the . home- 
maker while she is doing the 
cooking. Automatic 
operation of ovens 
and units, controls to 
prevent burning, and 
temperature control 
of cooking units are 
the features that pro- 
vide this relaxing 
method of meal 
preparation. Several 
ranges have added 
rotary spits for ro- 
tisserie cooking of 
meat and controlled 

(More on page 27) 
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Here is a machine so ativanced it 
makes children’s clothes—your clothes 
—your home furnishings—easiest ever 
to make, easiest ever to decorate. 

It’s the new Swing-Needle* SINGER 
| Automatic Machine. It not only does 
| the finest straight sewing . . . it does 





Make their school clothes the prettiest ever! 


The new Swing-Needle SINGER Automatic 


does 101 stitch variations as simply as it sews a straight seam! 


just about any kind of decorative 
stitch completely automatically. 
Stop in; try it. See how much sim- 
pler and lovelier it makes your sewing. 
It’s the newest in the famous family 
of SINGER* Sewing Machines . . . 
favorites for over 100 years. 


" SINGER SEWING CENTERS 


There’s one near you to serve you 


Listed in your phone book only under Singer Sewing Machine Company 


*A Trade-Mark of THE SINGER MANUFACTURING COMPANY. 
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Automatic Zigzagging—for 
satin stitch, script, appliqués, 
buttonholes, setting in lace. 
_— ial ; 











Automatic Multiple Zigzag— 
for mending, joining lapped 
seams, applying binding. 


Automatic Blind Stiteh—for | 
making “invisible” hems, 











overedging, sewing in zippers. 
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Automatic Scallop Stitch— 
big or small, for fancy edging, 














embroidery, collar trim. 
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Automatic Arrowheads— 
for decorating children’s 
clothes and table linens. 














monograms, borders that 
would take hours by hand. 
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NEW! Twin Needle also { 
comes with the Automatic. i 
Sews with two different color } 











threads at once. 


These are only a few of the 
stitches you can do on the new 
SINGER Automatic. 


SINGER SEWING MACHINE COMPANY 
Department EF-9 
95 Liberty St., New York 6, N. Y. 

Please send free, illustrated folders on 
the new SINGER Automatic and other 
SINGER Sewing Machines. 





Street ' 
City 
County State 




















INSECTS KILLED BY THE BUSHEL 
Without Dangerous Poison Sprays or Dusts! 


No shock to people or animals. 
Write for free literature. 





Flies, mosquitoes, roaches, etc. can’t stay away from 
the INSECT ELECTROCUTOR . . . modern, elec- 
trical way to eliminate insects from homes, dairies, 
greenhouses, etc. 

Insects attracted to simple bait go past top grid, are 
electrocuted by mild, low ampere shock. Night flying 
insects swarm to machine, lured by light bulb in 
receptacle. 

INSECT ELECTROCUTOR is portable, easily at- 
tached wherever most needed. Operates on regular 
110-120 volt A.C. current. Foolproof, all-metal con- 
struction, 24” x -14” x 5”. Simply plug in, 

Have comfortable, insect-free porch, rooms all sum- 
mer... clear barns, sheds of disease-bearing in- 
sects. Just 30c a month to operate. Buy two... 
protect both home and barn. Mail check or money 
order to: 


INSECT ELECTROCUTOR co. 


P.O. Box 53, E Western Hills Station 
CINCINNATI 38, OHIO 











ONLY OD Kaiatecaly HAS 


THIS SURFACE OVEN 





Save STOOPING ... Save MONEY with MONARCH’S 
Exclusive Surface Oven built flush inte cooking 
top. Disappears like magic when not in use. . . 
Cover slides ever to provide regular range top 
work area. Perfect for baking pies, cookies, cakes, 
etc. — reasting meats — casseroles — and as a 
warming oven. Range alse features ‘‘Color-Vu'’ 
cooking switches, ‘Red Hot'n Seconds’’ surface 
unit, and king-size regular oven. See your MON- 
ARCH dealer or write . . . 


MONARCH RANGE COMPANY 


7085 Lake Street Beaver Dam, Wi.. 





| compartment of a refrigerator. 





Ice Cream in a Jiffy 


mixes the ice cream. The motor 4 
cord is flat and thus the refriger. 
ator door may be closed on it 
without harm. 

With use of an ice cream 
freezer and storage in the home 
freezer any home becomes an 


- there a person, either old or 
young, who doesn’t cherish 
the flavor of homemade _ ice 
cream? In the past the task of 
supplying motive power for turn- 
ing the “tail” of an ice cream 
freezer fell to the young people. 
And many an aching muscle de- 
veloped before that delicious 
mixture of milk, eggs and flavor- 
ing became a reality and was 
ready for eating! To top it off 
there was no way to hold the ice 
cream over for enjoying at an- 
other time. It was necessary to 
consume it soon after it was 
frozen and before it had a 
chance to melt. Thanks to the 
small electric motor that twirls 
the paddle on a motorized ice 
cream freezer and to the home 
freezer these hardships have been 
eliminated. Now everyone is 








Left to right—Johnny, Margaret, and 
Eleanor Martin of Baltic, Conn., help 
themselves to ice cream from freeze. § 


ice cream parlor in providing 
treats for the family and guests 
It’s easy to serve ice cream, 
sherbet, milk shakes, sodas and 
a variety of sundaes. Ice cream 
cones or cups are handy for 
serving ice cream to the chil- 
dren, especially for outdoor eat- 
ing. Frozen fruits may be used 
as a topping for ice cream. 
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This mixer is for use in the freezer 


ready and willing to operate this 
motor appliance. 

The motorized mixer resem- 
bles its outdated hand model, 
with the crank replaced by a 
motor. This motor surmounts a 
metal container which holds the 
mixture to be frozen. The con- 
tainer then sets in a wooden 
bucket with space between to be 
filled with a mixture of three 
parts of cracked ice to one part 
of rock salt. 

Another type of ice cream 
freezer is available to make it in 
a freezer compartment of a re- 
frigerator. This consists of a 1% 

uart aluminum tray with a lid 
that houses a°small motor and 
paddles for mixing while freez- 
ing. After placing in the refriger- 
ator the motor is plugged into a 
wall socket and it automatically 


POMP dnp 
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The motorized ice. cream freezer makes 
preparation easier. 
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Can or Freeze Apples and Pears 


yery or freezing apple 
slices for use in pies or 
desserts calls for special pre- 
cautions to prevent the fruit 
from becoming dark or mushy. 
The Food Preservation Division 
of the U. S. Dept. of Agriculture 
has conducted a number of ex- 
riments to determine the best 
' method of holding fresh color, 
texture, and flavor in a freshly 
sliced apple. One of the first re- 
uirements is the use of crisp, 
in, well-flavored apples. 
Following are the USDA rec- 
ommendations for the various 
methods of preserving apple 
slices. To freeze apple slices for 
fruit cocktail or uncooked des- 
serts, prepare a medium-heavy 
sirup of 3 cups sugar to 4 cups 
water. To each quart of siru 
add % teaspoon ascorbic acid. 
This anti-darkening aid for fruit 
freezing is sold in powdered or 
crystalline form in drug stores. 
Starting with % cup sirup in 
each freezer container, slice 
peeled and cored apples into the 
cold sirup. Press slices down 
and add sirup to cover. Leave 
ace at the top for expansion 
uring freezing—% inch in pint 
containers and 1 inch in quarts. 
Place crumpled waxed or freezer 
paper on top. Seal and freeze. 
In preparing apple slices for 
use in pies or other cooked dish- 
es, slice the peeled cored apples 
into water containing 2 table- 
spoons salt per gallon. This pre- 
vents darkening. Drain. on 
apple slices in a single layer in 
a steamer and steam 1% to 2 


2 
: minutes, depending on thickness 
i of slices. Cool in cold water and 


'drain. For a sweetened pack, 
“sprinkle % cup sugar over each 
quart (1% a, of cut fruit 
after it is steamed and drained. 
Stir carefully so as not to break 
the fruit. Sweetened or un- 
sweetened, pack the slices into 
er containers and _ press 
down, leaving % inch head space 
at top. Seal and freeze. 
For canning, the raw packed 
apple slices give better flavor 
those heated and packed 
t. For a raw pack, slice peeled 
and cored apples into water con- 
taining 2 tablespoons each of 
salt and vinegar per gallon. 


Drain. Pack the raw slices in 
canning jars to % inch of the top. 
Cover with boiling sugar sirup 
made in proportion of 1 cup 
sugar to 3 cups water. Leave % 
inch space in top of jar. Adjust 
lid and process either pints or 
quarts 15 minutes in hot water 


ath. 

The hot pack has the advan- 
tage of packing more slices in 
the jar. This is important if 
storage space is limited. About 
50 per cent more slices may be 
canned in each jar. To pack hot, 
drain slices from the salt and 
vinegar solution and boil in a 
thin sirup of water for 5 min- 
utes. Pack and process by hot 
water bath method the same as 
for raw slices. 

Pears are a versatile fruit that 
may be used in the same way as 
—_ for flavorful desserts. 
They are even better when 
canned because canning helps 
to bring out their flavor. Canned 
plain or combined with orange 
slices in a sirup made of 1 cup 
sugar to 2 cups water, they are 
handy for a quick dessert or 
salad. Preserved in a spicy sirup, 
they make an accompaniment 
for meat. Process canned pears 
in a boiling water bath 25 min- 
utes for pints and 30 minutes 
for quarts. Small pears such as 
Seckel are canned whole and 
larger pears may be cut in half 
or sliced. 

If you have extra freezer space 
a few containers of frozen pears 
are nice for salads and fruit 
cups. Pears for freezing should 
be fully ripe but still firm. Place 
‘ees cored pears in a boiling 

ot sirup of 3 cups sugar to 4 
cups water and lest for one 
minute for quartered pears and 
two minutes for halves. Drain 
and cool pears. Save the sirup. 
Place chilled pears in freezer 
containers. Cover with cold 
sirup to which ascorbic acid has 
been added (follow manufac- 
turer’s recommendations). As- 
corbic acid helps prevent dis- 
coloration and preserves flavor 
of pears. Place a piece of crum- 
pled waxed or freezer paper in 
top of container to i en 
covered with sirup. Seal, label, 
and freeze. 
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Clip Cows Regularly With 
Sunbeam 


STEWAR] U4 
CLIPMASTER | ti] 






Powerfu! 
Motor 
Inside the 
Handle 
Clip your animals faster, easier with the new 
Sunbeam Stewart Clipmaster. Has quiet, more 
werful air-cooled, ball-bearing motor inside. 
sy-Grip handle. $39.95 (Colorado & West, 
$40.25). Grooming brush, drill head and sheep 


shearing attachments give Clipmaster year- 
‘round use. 


BETTER, EASIER GROOMING WITH 


STEWAR] 
ELECTRIC GROOMING 
BRUSH y 









and other 
Farm Animals 






Powerful rotary Grooming Brush does a better 
job of cleaning farm animals. Complete unit has 
air-cooled motor. $42.50 (Colorado & West, 
$42.75). Grooming Brush Attachment for 
Clipmaster, $19.50 (Colorado & West, $19.75). 


Sunbeam CORPORATION 


Dept. 30, 5600W. Roosevelt Rd., Chicago 5@, Ill. 


a —* 
2 DON’T RISK 
+ ; 
5 INFECTION 
oe FROM RAW MILK 


Wonderful NEW ace QWIK-WAY 
HOME PASTEURIZER 


¢ Pasteurizes in 15 minutes 
¢ Completely automatic 
¢ Fully guaranteed 


Same principle used in com- 
mercial dairies. Preserves full 
natural flavor and sweetness of 
milk. Sanitary milk container 
removable for quick cooling, 
storing in refrigerator. Alumi- 
num and stainless steel con- 
struction; compact, lightweight, 
easy to clean. No moving parts, 
no timer to set. 1 gal. size 


wre tie.” *2B95 cous 
ELECTRONIC SPECIALTIES CO., INC. 








y 








1 Island Avenue, Batavia, Iilinois. 
25 


































































Change In Pattern 
Service } 
The patterns in this and forth- | ¢ 
coming issues are being supplied | b 
by. a different manufacturer. | h 
You will see a change in what h 
we are offering you. There will | 
be a variety of patterns from | 
which you can select the ones ij 
that fit your needs. | i. 
We are also happy to an- | 
nounce that we will have a pat- : 
tern book from which you will | a 
have a wider selection than we | i 
—— . can show in the magazine. The 
‘ees new fall and winter “Fashion | < 
= DEMPSTER World has just come off the | j 
ee press. It is brim full of new 3 
CONVERT 0 JETMASTER things. There’s the long, slim ; 
"v* look in dresses, suits, and coats ; 
and the costume look of the : 
ae & SS Aa dress with its qwn jacket. Not 
Siviet~ostitladlins water inci 2 be bet. out *. 6 frac z 
must in any wardrobe, jumpers A 
semen ly Neopet yrs pelle with day and evening possi- ’ 
ft.) operation at little cost — regard- bilities, party frocks, larger sizes - 
less of most water conditions. Long- in smart styles, half sizes for the 
life, stuffing box filters out abrasive hard-to-fit, back-to-school fash- ge 
particles. Removable bronze sleeve ions, and many gift ideas. Send Vv: 
stops wear on motor shaft for add- 25 cents for this book and plan tc 
anpeers -. ceeeere ae ar ees. to sew your wardrobe for the e 
oice of powerful % H. P. or season ahead. pel 
ne yp — P. i Delivers up The book and the patterns | S$ a 
° gals. per hour. in 
@ Better seal—friction free, more pumping power. w 
@ Cost-free conversion — all is furnished fe 
except pipe. 
See your Dempster Dealer or write 
DEMPSTER MILL MFG. CO. 
600 South 6th St Beatrice, Nebraska he 
is 
NOW ONLY $@Qo0 : 
fit 
bit 
RETAIL : oat | 
Pe 4 +-f Wi 
} \ i ea 
FALL-WINTER i di 
; Fall Fashions I 
Complete, 30,000 grain | IMg. slicaming’ lines! ‘Distinctive fea i 
Water Softener ready . .. @ surplice-type neckline, fashionably b wi 
for immediate installa- | sumioot as Saae skirt we 
tion. Guaranteed. Write | 4% yds. 39-in. on “_ . pau 
. Oshkosh meas be secured from amy of <a] 2049 Back-to-school fashion for young int 
Filter and Softener Co. | branches as listed in the adja- | timers, with a crisp, contrasting coll, | po 
Oshkosh, Wisconsin cent column. meotty,, Seay eteeed Jae do vole fle: 
\% yd. 35-in. contrast. be 
| Send THIRTY-FIVE CENTS (in coins) | {> 
for EACH pattem to: ELECTRICIM | bu 
FORAGEMASTER AUTOMATIC FEEDING Box 42. Old Chelsoa Station, = | 
naman. cor 
2 yan gn Rage — re For information write to be —e Street, San Francisco 5, mo 
makes the simplest type of automatic feeding. & oO W J L L ’ ; N C "a IN CANADA: Box 70, Place d’Armes, poi 





Montreal 1, ebec 

een RIVE OGN'TS for EACH pattem for _ 
first class mailing 

For FALL-WINTER FASHION BOOK, 
‘| add TWENTY-FIVE CENTS 


When used with FORAGEMASTER Silo Unloader 
you get the closest thing to push-button feeding 
available. 





752 Vandalia St., Dept. E, St. Paul, Minn. 
(Some distributorships available) 
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Comfort in 


4 An electric range and an air 
conditioner make an ideal com- 
bination for a cool, comfortable 
home on hot days. Nearly all the 
heat from an electric range unit 


An electric range provides comfortable 
cooking for Mrs. Earl Burwell of Tal- 
mage, Kansas. 


goes into cooking the food pro- 
vided size of pan corresponds 
to unit size. Thus, little heat 
escapes into the kitchen. An 


pelectric range has no pilot light 


adding heat nor does the cook- 
ing unit produce water vapor 
which increases humidity. 





the hitchen 


According to tests conducted 
by the Bureau of Nutrition and 
Home Economics of the USDA 
on electric and flame burning 
ranges (reported in February 
1954 issue) the flame burning 
ranges produced 29,980 heat 
units as compared to 15,026 
produced by electric ranges to 
do the same cooking job in one 
day. The production of twice as 
many heat units by the flame 
burning range will make a big 
difference in room comfort. 

It has_been estimated that it 
would take a % hp air condition- 
er operating all the time the 
flame burning range is in use to 
remove the extra heat added. 

In tests conducted by engi- 
neers of a leading electrical ap- 

liance manufacturer it was 
ound that a kitchen can be 8 
to 16 degrees cooler even with- 
out aif conditioning when elec- 
tric rather than flame burning 
cooking is used. 

Add the cooling comfort from 
an air conditioner unit to the 
coolness of electric cooking and 
youll not only enjoy a cooler 

itchen, but will be getting 
maximum benefit from the air 
conditioner. 





Appliance News 


. (Here from page 22) 


heat plug-in or built-in grills. 
Highlighting the laundry field 
is another combination washer- 
dryer and a 25 inch washer to 
fit into small places. The com- 
bination unit has been designed 
to be used either for a complete 
washing and drying cycle or for 
each one separately. It has three 
different dryer controls for com- 
lete, damp, or special fabric 
tying. For the homemaker 
bwith limited space the smaller 
washer will provide her with 
automatic laundry facilities. An 
interesting feature of this 8 
pound capacity washer with 
flexible controls is that it may 
be used as a free standing, built- 
in, or portable washer. As a 
built-in model, it comes minus 
the top and with front mounted 
controls. The free standing 
model can be converted to a 
portable by means of a special 
caster kit. 
Progress in the development 














of home appliances has been 
outstanding, especially in recent 
years. Our suppliers of this 
equipmert are to be commend- 
ed for their continuing effort to 
provide us with efficient and 
serviceable appliances that are 
keyed to modern living. 








PASTEURIZERS 
MAKE MILK SAFE TO DRINK 


ARINC Re 
QUICKLY, EASILY, AUTOMATICALLY 


ip 


The ultimate in home pasteurizers 
at a big saving if you act now. 
Most effective unit for home use. 
Protects your family from the dis- 
ease hazard of unpasteurized 
milk. 

* Complete pasteurization for pos- 

itive bacteria kill. 
® No loss of flavor or nutritional 


value. 

*® Easy to use... to clean... to 
store. 

® Completely automatic . . . just 
turn it on. 


* Laboratory tested . . . guaranteed 
-.. U.L. Approved. 





De Luxe 2 Gallon Unit, NOW $32” 


Dual heat principle. Modified ‘flash’ 
method means faster pasteurization. 
For dependability choose HOME- 
HEALTH. There are more farm families 
using pasteurizers made by Waters 
Conley than any other kind. 


At YOUR DEALER’S NOW, or write for folder. 


WATERS CONLEY CO., INC. 
Dept. E, ROCHESTER, MINNESOTA 
































1339 Quincy Street N.E. 
Phone: Li 3801 





See Your Hardware or Implement Dealer, 
Write for Booklet on Electric Fencing. 


HOL-DEM ELECTRIC FENCER CO. 


Minneapolis 13, Minn. 





or 





The Fencer Weeds Won't Short! 
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..as easy to see as the 
broadside of your barn! 
You don’t have to be a pump “expert” 


to see why GOULDS gives you more for 
your water system dollar! See this value- 


packed GOULDS 
line—pick the pump 
just right for your 
needs... 






The famous NO-TANK pump .. . a full- 
capacity shallow-well water system that 
outperforms many bigger, bulkier pumps! 
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basic doorbell circuit is 
probably one of _ the 
simplest, yet one of the most 
useful, applications of electrical 
energy that you can make. 
An electric circuit consists of 
a source of voltage which is con- 
nected by means of conductors 
to the equipment that is to use 
the electrical energy. The basic 
doorbell circuit includes a door- 
bell or buzzer, a power source 


NEEDS NO . 
TANK} such as dry cell batteries or a 
doorbell transformer, a push * 
button to close the circuit when 
GOULDS you want the doorbell to ring, 











and bell wire conductors to carry 


Balanced-Flow Jet | 
| 











Door Bell Signal System: 


Methods of Wiring Signal Circuits 
Could Make Interesting Fair Exhibit 


When you push the button yoy 
start a make and break cycle jy 
the doorbell. When electric cu. 
rent flows through the coil ¢ 
wire in the bell, the electy 
magnet moves the striker and a 
the same time disconnects the 
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CHIME 
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This electric door chime comprises o 


1 . . - BELL ts 
Adjusts itself to deliver exact flow want- = nh, simple electromagnet. When the doo 
ed at one or more taps, within capacity. button closes the circuit, the coil of 

~sbbrae gana 2 
Costs less to buy . . . less to install! wire or solenoid is energized and sels 
up a magnetic field. This magnetism 

GOULDS A low-cost jet pump especial- TRANSFORMER jerks the iron core up into the solenoid 
Deep Well Jet ly = Pay where ques \ coil and holds it there until the circuit 

eveis do not excee t ; 
} Completely packaged units a | is broken. 









for single or twin pipe sys- 
tems—capacities up to 670 
gallons per hour. Famous 
Goulds Jet-O-Matic features 
—at a popular price! 


See your Goulds Dealer 
.. for complete 
details and prices, or . . 


MAIL THIS COUPON TODAY! 





GOULDS pumps, inc. 


Dept. E-855, Seneca Falls, N.Y. 


Enclosed is 10¢ for 20-page pump booklet. 
Send distributor’s name. 











ONE BELL, ONE BUTTON 











Figure 1. 








the button the electrical path- 
| way is completed and electrical 
| energy rings the bell. 

| _ The doorbell or buzzer is an 
| electromagnet which can _op- 
| erate on direct current such as 
| you get from batteries or alter- 
nating current from a doorbell 
transformer. (An electromagnet 
is a soft iron core wound round 


| with 





circuit. The electromagnet stops 
pulling the striker. The striker 
springs back and makes contatt. 
The electromagnet is energized, 
discon- 


FoR | : trike 
wets | the electrical energy. The basic pulls the striker ~s 
bios | circuit is shown in Figure 1. nects the circuit to shut off the 

ne The push button is the switch ee and the — 

, |in the circuit and keeps the ome Thi a a 
ISOFT.! | Circuit open. When you push magnet. nis happens almost 


faster than you can see it. 








PUSH BUTTONS 
IN PARALLEL 
\ 







































qguiteed a ke ao 


a coil of insulated wire. 
a Ra | hes electricity flows through 
the coil it magnetizes the core. | ONE BELL, 2 OR MORE BUTTONS 
OS SBS oct: ee | When the electrical flow ceases, — 
the core loses its magnetism.) Figure 2. 
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' Sometime you may want to 
wire a doorbell so that it can be 
_ rung from two or more locations 
and back door. 
| Figure 2 shows the basic circuit 
'for ringing the bell from two 
or more locations. The push but- 
tons are wired in parallel. A 
‘parallel circuit is one in which 
the electrical energy can flow 
through one or more circuit sec- 
tions located side by side like 
railroad tracks. When you wire 
two or more buttons to operate 
one bell or buzzer, they may 
not seem to be side by side but, 
if you have wired them properly 


push all the buttons at one time. 
Figure 4 is a series circuit with 
the current flowing through the 

ush buttons, then through the 
Rrst bell and the second. If one 
bell is disconnected or has a 
break in its windings, the circuit 
is broken and neither will ring. 

If you want to have a door- 








r 
TRANSFORMER 











BELL 
4 











TRANSFORMER 
~ 
a 
BUTTON 


2 BELLS—ONE BUTTON 











Figure 3. 


and draw a diagram, you will 
see that they are really parallel. 
The electric current can take a 
ath through any one button, 
epending on which one is 
pushed. 

You can ring two bells with 
one button by putting the bells 
in a parallel circuit as shown. in 
Figure 3. When you push the 
button the current divides and 
flows over two paths through the 
two bells. The same electrical 
pressure or voltage is applied 
to each bell and causes current 
to flow through both bells. 











2 BELLS 1 BUTTON IN SERIES 











Figure 4. 


Another type of circuit is a 
series circuit. This is a circuit 
in which current flows through 
one bell and then the next as in 
Figure 4. You cannot use push 
buttons in series unless you can 








| FRONT BELL—BACK BUZZER 





Figure 5. 


bell for the front door and a 
buzzer for the back door, you 
can wire up these circuits very 
easily. This would simply be 
two series circuits—one with a 
doorbell and push button in 
series and the other with a 
buzzer and a push button. These 
two series circuits would be 
wired in parallel with the 
common power source as shown 
in Figure 5. Two wires would 
run from the front door button 
to the doorbell and 


—one goin 
one to the batteries or the door- 
bell transformer. Two wires 


would run from the back door 
button—one going to the buzzer 
and one going to the batteries 
or transformer. If the doorbell 
and buzzer were located near 
each other one additional wire 
would have to run from the un- 
connected side of the buzzer to 
the’ batteries or transformer. If 
the bell and buzzer are not close 
together then you would have to 
run a wire from each of them 
to the batteries or transformer. 

There may be an occasion 
when you want a signal-and- 











SIGNAL & ANSWER SYSTEM 








Figure 6. 
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ELECTROMODE 


All-Electric 
HEATERS 





ok 
mode has 
CAST 


Only Electro 
the Sealed-in 





ALUMINUM HEATING 

ELEMENT. No Danger 

of Fire, Shock or Burn. 
Automatic Control 
Cannot Overheat 





MILK 


HOUSE 
CLEAN 


FAN- 
CIRCULATED 
HEAT 





@ COMFORT FOR WASHING MILK HOUSE 
UTENSILS 
@ PREVENTS WATER PIPES FREEZING 


e@ KEEPS STRUCTURE DRY 
@ AIDS VENTILATION 


PUMP 
HOUSE 


@ MOUNTS ON WALL 





@ EASY TO INSTALL 
@ PREVENTS WATER PIPES FREEZING 





FOR YOUR HOME 


oy Wall and Portable Models 
oY Radiant Panel Heaters 
oy Baseboard Heaters 
oy Ceiling Cable Heat 





I 
ELECTROMODE CORPORATION | 
45 CROUCH ST., ROCHESTER 3, NEW YORK 
DEPT. EF-85 
Please send complete information on the 
following Electromode Heaters: 
0 Milk House 0 Pump House 


Nome. 











! 
! 
! 
0 Home | 
| 
| 
| 
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’ i | answer system. Figure 6 shows 
We're Making More Profit on the basic circuits. (See pg. 29). 


Our Eggs since we installed the} 1f you install a_signal-and- 
answer system between two 
buildings you need three wires 


» { utch man between the buildings. One wire 
will connect the batteries or 


Electrified farms need a 
FAIRBANKS- ~~ 


MORSE 










& 


























bt pe in — M3 to os tractor-driven 
ell and one side of the pus 
EGG COOLER button in building B. The second stand-by | 
. wire is connected to the other generator! 
< side of the bell in building B | 
and to the push button in build- 
ing A. The third wire connects g 


one side of the bell in building | 
A to the second terminal on the | 























push button in building B. You i 
will also need another piece of : id 
wire to connect the shar side a Sigh linn tal? happes 
~ : Sy of the transformer or batteries Why take a chance? Geta |. 
Says Clyde Herr of the H&M Poultry a. 6 — J Fairbanks- Morse tractor - driven ; 
Farm, Lancaster, Pa. DU - g os tna a _| generator! Comes in 3,000- and |) 
You, too, can make extra profit with nh aegis ak partes sncihass ree 5,000-watt capacities. 115 or 115 |) 
by eller etc nae de wo rooms or between upstairs} 339 volts, AC current. See your |/ 
e Egg Cooler at Pays for! and a downstairs workshop. Fairbanks-Morse dealer, ot 
Itself. An exhibit board showing} Write Fairbanks, Morse & Co. 
Write today for the full story: methods of wiring doorbell and Chicago 5, Ill. 
signal circuits could be an in- 
Big Dutchman Dept. E | teresting fair exhibit. FAIRBANKS-Mor 
A n worth beri 
Automatic Poultry Feeder Co. Homemade Forge ® 7 ae ooo oa 
Zeeland, Michigan : g Ay 
Here is an inexpensive home 
built forge suitable for simple 
farm machinery repairing. The A 
unit shown was made by Aldo el 
Albericco on his ranch near sh 
el 


Corning, California. He made ay Lf G 
the coal hopper from a truck CM - ad 
wheel rim. The bottom is made 
a of a round piece of steel plate G. 
NON-FREEZING welded to the rim. A three inch SAF i TY 
HYD RA NT hole in the center of the bottom : 
is covered with a plate contain- x MILK and CREAM 

ater | ing small slits for air to pass. Air| (4 
few au | is provided by a blower made| \ PASTEURIZER 
from a vacuum cleaner. The 




















YEAR THROUGH . co 
vacuum cleaner is connected to 

Running water for stock all THE 5 QUART th 

winter. Easy to install . . 
lasts a lifetime. PRES-VAC fe 
— MODEL P-5000 |, 
ha 
Only $277 Si 
$s, 


This smaller, lower-priced SAFGARD pr 
Pasteurizer has the same _bacteria-killing 


pressurized beating and flavor-saving vacuum ag 
sealed — as the big 8 quart SAFGARD co 
Model P-3000. It is the only low-cost pat ; 
teurizer with all- -over water bath to assure Wi 


fast, complete heating without scorching the il 
milk. The SAFGARD PRES-VAC destrons Sl 
all harmful bacteria in 15 minutes — 4th ca 
the usual time. Ask your 
dealer for the SAFGARD gr: 
Pasteurizer. For 
descriptive circular write 


PLEASE TELL US MORE! 


STRATAFLO PRODUCTS, INC., Fort Wayne, Ind. 
Please send Bulletin 901 on Strataflo Non- 
Freezing [] Yard Hydrants [) Wall Hydrants. 




















NAME 

city is endonstdl by a 2 inch pipe ‘il 

COUNTY STATE -_ pipe — — the lower — his 
A 

NTE | fn the 2 inch pipe. —— a 

; sil 
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ilo filling is usually a difficult 
job requiring lots of power 
put I. S. Smith of Alexandria, 
Alabama, has licked this prob- 





EAM 
ZER 


QUART 
AC 
P-5000 


59795 
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sith and J. L. Kendrick inspect the 


elevator built by Smith in his farm 
shop. Smith uses a 1 hp motor to 
¢levate into the 45 ft. silo. 
2 
ém with ease. Eight years ago 
ith decided to convert his 
acre farm over to producing 
trebred polled Herefords. 
Bie tha time it has grown 
a herd of 10 cows to 100. 
He has done an excellent job in 
converting his farm to handling 
this type operation. 

Expanding as he has, the 
feeding problem has multiplied 
and the past two drought years 
have added more complexities to 
his feeding program. In 1953 
Smith decided, ‘as a means of 
protecting his feeding program 
against a drought, that he would 
construct a 45 foot upright silo 
with a 135 ton capacity. This 
silage would tide him over in 
case dry weather affected his 
grazing program. 

With the help of several 
neighbors and borrowed equip- 
ment he harvested enough grain 
silage with a row binder to fill 


his silo in 53. Smith had to rent 
a cutter-blower to chop the 


silage and blow it into the silo. 
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' Efficient Silo Filling 
With An Elevator 


by J. L. KENDRICK 


This blower used one of the 
tractors which was badly needed 
in the field for other work. He 
knew other arrangements had 
to be made for filling his silo 
the following year. Maybe the 
job could be done with an elec- 
tric motor! 

In the spring of 1954 Smith 
contacted a rural service engi- 
neer with his power supplier for 
assistance in solving this prob- 
lem. They decided to replace 
the blower with an elevator. 
Smith constructed the elevator 
in his farm shop. He converted 
the steering gear of an old 
tractor into a speed reducer. 
The complete cost of the eleva- 
tor, including a 1 hp motor, was 
only $150. 

When the silage was ready to 
harvest Smith found that he and 
one helper with an _ ensilage 
harvester could do the work 
that had required himself and 
five men the year before. By 
using the elevator instead of the 
blower to fill the silo, it simpli- 
fied the operation and released 
expensive equipment for other 
uses. The job was accomplished 
in about the same time as it had 
required the year before. 





Only about a third of the 
farms in the United States are 
mortgaged and most of these for 
only a small part of their value, 
according to a study by farm 
finance economists of the USDA. 


A complete Packaged 
Pressure System 


BERKELEY 





A COMPLETE 


NEW 
LOW PRICED 


PACKAGED 
WATER SYSTEM 


Y, HP and 1 HP 


Berkeley Water-Mate, 
complete with 6-gallon 
tank, air-chorger, pres- 
sure switch for automatic 
operation, pressure gage 
and deepwell jet attach- 
ment. Model 36: Ys HP 
—Model 56: 2 HP. 


There’s nothing cheap about the new 
Berkeley Water-Mate—except the price! 
This packaged water system is a quality 
unit—with heavy duty capacitor motor— 
and equal in workmanship and perform- 
ance to the other fine quality items in 
the Berkeley line. 


Water-Mate is complete. It’s a real pack- 
aged water-system . . . ready to install 
—convertible from shaliow well to deep- 
well pumping—no parts to buy or ex- 
change. 

WRITE FOR BULLETIN 1055 


BERKELE 





PUMP 


MPANY 





829 Bancroft W: 





556 Tift Ave., S.W., Dept. 








Announcing the NES 


Write: RAILOC CO., INC. 
Plainfield, lil. 
National Distributors 





ELECTRICITY ON THE FARM, August-September, 1955 






31 











VOGEL 
FROST-PROOF HYDRANT 
@ Will never freeze 


when properly in- 
stalled 






WA @ Provides running 
.% water even in coldest 
weather 


e Assures Positive Fire 
protection 


@ Over a million Vogel 
Frost-Proof Closets 
and Hydrants have 
been sold. 








The handle in this 
position shows at a 
glance that the wa- 
ter is positively shut 
off and is your guar- 
antee against freez- 
ing and leakage. 


For intormation, see your nearest Plumbing 
Supply House—or if you write us direct, 
state the county in which you are located. 


JOSEPH A.-VOGEL ¢ 


DELAWARE 








THROW AWAY YOUR MANURE — YE 

Gotch, Guo mater. Cas detve. One 

swi motor. rive. PREE Lt 

chain. No Ay New pull-more chain - renarunt 
outlasts others. Plan a more 
efficient dairy now. 


CLAY EQUIPMENT CORP 





951 Pearl St. 


Cedar Falls, lowa 





DRAINS Cellars, Cisterns, Wash Tubs; 
IRRIGATES—CIRCULATES—SPRAYS 
Pumps 3000 GPH; 450 GPH 80’ high or 
1800 GPH from 25’ well. Use 1/6 to % 
HP motor, Coupling included free. Does 
not rust or clog! Postpaid if cash with 
order, (West of Miss. add 
MONEY BACK GUARANTEE 
LABAWCO PUMPS 
Belle Mead 49A, N. J. 










Electric Fence Controller: 


Keep ‘em IN pastures, OUT of gar- 


dens and crop lands. High-line and 
battery units. Easy to install, econom- 
ical to operate. Prices $12.95 to $23.95 
Sr folder prices slightly higher). Write 

der and nearest dealer’s name. 


SHOX-STOK, INC. 
709 MAIN ST., WELLINGTON, OHIO 
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WILMINGTON 99 





WRITE TODAY 











Cattle Dip 


The cattle dip on the Bill An- 
derson Farm, West Liberty, 
Iowa, is located in the driveway 
of an old barn. The concrete 
tank is 4 ft. wide, 9 ft. long, and 
7 ft. deep. With $60 worth of 
sheep dip he treats 75 head of 
beef cattle for lice, scabies, sar- 
coptic mange, and grubs. Ander- 
son uses a hoist powered by a 
1 hp electric motor and crate to 
lower the cattle into the solution. 
The suspended crate is rocked to 
mix the dip while the animal is 


in the tank. The concrete slab 
on the right serves as a counter- 
weight and the round timber, 
top center, acts as a windlass for 
the hoisting mechanism. By us- 
ing this set-up, Anderson is sure 
that his cattle are well-soaked. 





Research With Irradiation 

A new piece of research 
equipment, called an _ electron 
beam generator, has been in- 
stalled at Michigan State College 


| which, a release from the Col- 
can pasteurize food | 


lege says, 
without heating it, can kill or 
sterilize grain oe insects, 
can prevent wheat or bread from 
getting moldy, can increase the 
shelf ‘life of beans and other 
products, or the new machine 
can be used by plant breeders 
to change the chromosome ar- 
rangement in plants which, 
turn, can speed research sande 
new varieties of plants. The 
machine has been rented from 
GE and will be on display dur- 
ing the Centennial of Farm 
Mechanization at MSC, Aug. 
15-20. 
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DON’T LET WATER 


con FREEZE ) 


USE LOW COsT }) 
A SAFE, ELECTRIC 


LINE-O-HEAT 






t 
yow: 
Guaranteed for 2 Years 


Can take a beating and keep on heat- 
ing. Keeps water running even at 50° 
below. Shockproof, waterproof, fire. 
proof, SAFE. Easy to use: wrap 
around pipe, secure with tape, plug 
in. Lengths from 3’ to 60’. Priced 
from $2.45. Best Buy! 


WRITE FOR FREE CATALOG 


Listing 35 Electrical Aids 


SMITH-GATES CORP, 


Dept. H-1 @ Plainville, Conn. 


‘GARD 


ELECTRIC INSECT KILLERS 
@ Electrocutes flying insects 
* Ideal for outdoor stands, 
orches and bakeries, etc. 
ELECTRIC FLY TRAPS 
@ Eliminates fly spray 
s Eat Rag — packing 
rms, markets, 
ELECIRITE. FENCE CONTROLLERS 
@ America’s oldest electric 
fence company 
GARDENHOUR MFG. CO. 
Waynesboro, Pa. 


INFORMATION 


Service for the Reader 





ete. 


Pat. 2,475,128 

















As a reader of ELECTRICITY ON THE 
FARM Magazine you are entitled to our 
information service free of cost. # 


Wherever you are seeking information [Lt 
about any electrical equipment, you can 
rely on the products of our advertisers, S 

: 
Bi 


If you are unable to find information 
about the particular equipment you re- 
quire in our advertising pages, fill in 
the coupon below and we will provide you 
with the names of manufacturers, and 
where possible, will have these manufac 
| turers send you descriptive literature. 


Use this Coupon -----+ 


ELECTRICITY ON THE FARM 

Readers’ Service Dept., 

305 E. 45th St., New York 17, N. Y. 

Please have sent to me, without obligation, i 
names of manufacturers of: 














NAME 











Post Office. 





'RLFLD State. 
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sure of a dependable 
pply with AERMOTOR 
PUMPING SYSTEMS 


SUBMERSIBLE 
PUMP 





Whatever your needs, 
from a windmill to a com- 
plete electric pumping sys- 
tem, you will always be glad 
if you choose Aermotor. 
They are simple to install, 
and require little attention 
through the years. 
Remember, only a 
QUALITY Aermotor 
‘pumping system can offer 
such dependability at so 
favorable a price. See your 
local dealer . . . ask for help- 
ful free booklet ““How to 
Choose your Water Pump- 
ing System.” 


acl Elis Si 





AERMOTOR 
COMPANY 
2500 W. Roosevelt Road 


Dept. 1 
“ Chicago 8, Illinois, U.S.A. 





LEGHORNS, AUSTRAWHITES, MINORCAS, 
$8.95; Pullets, $16.95. Rocks, Reds, Wyan- 


dottes, Hampshires, $8.95; Pullets, $13.95. 
Heavy Assorted, $6.45; Leftovers, $3.99. 
Bloodtested, Healthy Chicks. FOB. Catalog 


Bush Hatchery, Clinton, Missouri. 








CUT FEED COSTS: 
| ELECTRIC 


. MIX-MiILL 


Patent Applied for. 
SURE, MIX and GRIND your FEED— 
UTOMATICALLY with a SINGLE UNIT— 
Write Today for Literature 
Dealer Inquiries Invited 


BELLE CITY ENGINEERING CO. 
Dept. E, 921 Carroll St., Racine, Wis. 








Questions 
and 
Answers 





Appliance Voltage Ratings 
PQuestion: Will an appliance 
marked 120 volts as safely 
and satisfactorily if used on a 
110 volt circuit? 

S. J. R., Maine 
> Answer: Yes, most portable ap- 
pliances are designed to operate 
on voltages ranging between 110 
and 120 volts. Many authorities 
are now standardizing on refer- 
ences to household circuits as 
115 volts, and appliances are 
usually —— to take a 10% 
variance either direction from 
this standard, 


Time Switch Electric 
Consumption 
Question: Does the time switch 
used for turning poultry house 
lights on and off use very much 

electricity? 

A. C., Iowa 
PAnswer: No. The time switch 
is operated by a regular electric 
clock motor which draws a very 
small amount of current. Elec- 
tric clocks, in general, use be- 
tween one and two KWHR per 
month, 


infrared and Sun Lamps 

Compared 
Question: Will an infrared lamp 
work as a sunlamp, and if it will 
not, why? 

W. J. R., Rhode Island 
> Answer: The infrared lamp will 
not work as a sunlamp because 
it does not emit any of the short 
wave radiations that are associ- 
ated with sunlamps or outdoor 
sunlight. The infrared lamp 
emits, as the name implies, in- 
frared radiation and some visible 
light. Both of these energies, 
when absorbed, produce the sen- 
sation of warmth, The tungsten 
filament, which is the heart of 
the infrared lamp, emits. prac- 
tically no ultraviolet radiations 
and even if it did the glass that 
is used on the infrared lamps 
would not allow ultraviolet rays 
to pass through. Ultraviolet light 
is associated with the energy 
causing suntan or sunburn and 
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... choose the 


WAGON UNLOADER 


that fits your need 
ez 


(Canves 
Type) 


~ ‘You just can’t overload this 


unloader. Loads loosen ‘as 

they slide off—use less power. 

And no unloader will do the job faster! 
Our exclusive non-spring roller unit 
increases canvas life 200 to 500°. Recom- 
mended for all size loads and years and 
years of trouble-free operation. 


SAMSON 


(False End 
Type) 

Comes 
complete 
with all 
fittings. Another inexpensive unloader, the 
Big Samson handles loads up to 5 tons 
with ease. It uses the proven Flinchbaugh 
power unit with adjustable speeds and 
operates with any size motor. Special alloy- 
steel heat-treated chain pulls false end— 
lasts the life of the unloader. 


SLIP-ON, ROLL-AWAY POWER UNIT 
This portable unit consists of the famous 
‘a Flinchbaugh MEN-E-USES power 

drive and convenient two- 
wheel roll-away stand. 
Gives portable power for 
101 other uses on the farm. 





MEN-E-SPEEDS 

CONTROL UNIT 
Fits any Flinchbaugh power unit. 
Even during operation, running speeds 
can be changed with the turn of a knob. 
Write for FREE literature on our lete 
line of unloaders and jes. Ask for 

folder No. 18 


HF linelbowah COMPANY 
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also produces Vitamin D when 
absorbed in the skin. There are 
special lamps available for this 
purpose such as the RS sunlamp 
and certain mercury ultraviolet 
lamps. Sunlamps cause sunburn 
and caution should be used to 
avoid over-exposure. A maximum 
exposure of five minutes to pegs 
with is recommended. Also, 

is important to protect the eyes 
by covering them with a dark 
mask or _using dark glasses 


Electric Eye Signal 
PQuestion: We would like to 
have a warning signal operated 
by an electric eye. Can you give 
us the following information on 
this type of control: Will it oper- 
ate in daylight as well as at 
night? Will it operate a buzzer 
or bell in the house or other 
building? How wide a space will 
it span? Are assembled control 
sets available on the market? 

P. M. P., Ohio 


PAnswer: A_ photo-eleetric cell 
r “electric eye” may be used to 
operate a bell or other signal 
device as desired. The “electric 
eye” is merely a sensing device 
which in tum trips a_relav 
switch to open or close a circuit. 


LOW-COST SOLUTION TO 


WATER PROBLEMS |: 


Is the pressure 
in your present 
water system 
too low? Are 
you faced with 
expensive ad- MeDonald’sNew fig. 4030, 
justments and 1/3 HP Adapto-Jet Pump 
repairs? McDonald’s new Adapto-Jet 
Pumps solve these problems at the 
lowest cost on record. The new series 
4000 pumps are quickly converted 
from shallow to deep well with no 
extra parts to buy — just one simple 
adjustment and your water level drop- 
ping worries are over! Choose a 4 or 
Y% HP model — both pumps sturdily 
built to provide dependable running 
water. Capacities up to 800 GPH. 


Costs (including a 6-gal. $99 50 


tank) as low as 
— Drop a postcard to Me- 
Donald for descriptive 
booklet or just call your 
nearest McDonald Dealer. 








A. Y. MSDONALD MFG. CO. 
DUBUQUE, IOWA 
Pumps @ Brass Goods @ Oil Equipment 
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They will work in either daylight 
or darkness. Assembled units are 
commercially available that will 
span a distance of about 75 feet. 


Elevator Motor Position 
Question: Is there a lot of dif- 
ference if the motor for a doubie 
chained elevator is placed at the 
upper or the lower end? Is there 
a lot more strain on the chains) 


by having motor at the lower | 


end? 

H. P., Wisconsin 
PAnswer: Baled hay elevators, 
or any portable elevator em- 


ploying ‘chains, should have the 
motor located at the upper end. 


This puts the power at the actual | 
point of drive for the chains. | 


However, many of them are built 
with the motor at the lower end 
simply as a means of conven- 
ience. There is very little differ- 
ence in the strairi on the chains 
in either position. 


Average Monthly KWHR 
Consumption 
PQuestion: What is the average 
KWHR consumption for farms 

in the U.S. 
B. G. D., New York 


P Answer: The average monthly 
a HR consumption in 1954 for | 
farm customers where little or 
no irrigation was involved was 
270 KWHR. The average for 

, including irrigation farm- 
“ers, was about 410 KWHR. 





Wagon Unloader 


Harry L. Schultz, Postville, 


Iowa, uses this electrically driv- | 


en wagon unloader to speed his 
silo filling operation. The unit 
is mounted on a wooden base 
and can be quickly attached to 
or removed from the wagon. It 
works with either false end gate 
type or false bottom type wagon 
unloaders. 


Awards for 
April Rhyme Contest 


To keep children healthy and ga 
One sure thing to do every day 
Is to turn on a switch 
To a pasteurizer which 
| lee dakar. <P). SUR Se 





The Winning Last Lines 
FIRST PRIZE—$25 CASH 


“Makes milk safe that we use every 
way” 

Mrs. Alice Christensen 

Route #1 

Marion, Kansas 


SECOND PRIZE—$10 CASH 


| “‘Makes milk-borne diseases passé” 
Mrs. Nelson Walbridge 

R.F.D. #1 

Cambridge, Vermont 


Five Consolation Prizes—$3 Each 


“K.O.s germs so the milk is O.K.” 


Eli Miller 


Route 1, Hillsboro, Indiana 


“Its cost in good health will repay” 


Mrs. Ottelia Hoeft 
R.F.D. #4, Neillsville, Wisconsin 


| “Unhealthful bacteria wiil slay” 


Mrs. Anita Zamm 
R.F.D. 1, Canterbury, Connecticut 


“Lets milk give health full sway” 


Mrs. Glen W. Myer 


R.F.D. 1, Morristown, Indiana 


“Destroys all germs—leaves flavor 
° 


Mrs. Vivian Bidlack 
R.F.D. 2, Oakwood, Ohio 


Honorable Mention 


Anna Achenbach, Atlanta, Mar- 
garet Balding, Staunton, Illinois; H. J. 
ham, .Jr., Lancaster, So. Car.; Sister iM. 
Cordelia, Colwich, Kansas; Oliver Endsley. 
est Branch, Iowa; Ralph A. Ewert, 
body, Kansas; Mrs. Elbert Hieronymus, At- 
lanta, Illinois; Mrs. Kermit Knutson, Red 
Granite, Wisconsin; Walter Kupchunos, Jr. 
South Windsor, Connecticut; Mrs. 
Loudenslager, Williamsport, Penna.; Lea 
Grace Loveday, Sevierville, Tennessee; Mrs 


Indiana; 


Helen Lumbra, Richford, Vermont; Mrs. 
S. T. Morey, Woodward, Oklahoma; Helen 
W. Nash, North East, Penna.; Robert 


| Nevius, Beulah, Michigan; Dorothy A. Po- 
galz, Dodge Center, Minnesota; Marien A. 
Putman, Parker, Washington; Mrs. Ruth W. 


Sabo, Goshen, Mass.; Marvin Sample, 
Franklin, Ind.; Elizabeth Schott, Jefferson 
City, Missouri; Mrs. Clayton Wallar, Bur- 


rows, Indiana; Mrs. Beula Zerbe, Herndon, 
Pa. 





No Rhyme Contest this month. There 
will be another Rhyme Contest in our 





very next issue—the October number. 
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\ewtlotpoint ee: 77/7 
HEFRIGERATOR-FREEZER 


*Kye-Level Refrigerator 
«(jiant Freezer Below 


*Rolls Out for 
Easy Cleaning 


HIS IS FOR YOU —the most conven- 
ient refrigerator-freezer ever built! 





All-new design. Entirely different 
from conventional refrigerator- 
freezers, the Hotpoint EYE-HI has a 
big automatic-defrosting refrigerator 
at the top, where the foods you use 
most are always within easy reach. 


or ~aasaaenasacntenecsenonttenneteetstissc 


Two separate cold systems. Again un- 2 a - 
like many combinations, the EYE-HI d i <5 pg mg S* 
brings you a ¢rue food freezer—with 
its own separate cold system, heavy 
six-side insulation and its own sepa- 
rate door with special cold-seal latch. 
And it’s so large you can freeze and 
conveniently store 123 Ibs. of food! 








Exclusive roll-out feature. Just release 
brake and your Hotpoint EYE-HI 
rolls out for cleaning. Compare the 
° ; UML ZINN 
EYE-HI and dis- i eerie ME i 


cover a new high hi 
WHY 


i ia 
LEN 
Agron esYontay an 


in convenience.* 





Harriet Nelson—co-star of Hotpoint’s famous OZZIE & 
HARRIET TV program — back on the air Sept. 23rd! 
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Hotpoint Split Shelf—special slide- 
away feature quickly and easily 
converts from full-width shelf to 
provide extra height for bulky 
items such as hams, etc. 


J 
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FIRST WITH THE 





Twin Crispers—provide ideal hu- 
midity, keep vegetables crisp, fresh. 
Extra large, porcelain finished. 
Rounded corners make cleaningex- 
tra easy. De luxe Spice Gold trim. 


FINEST FOR 50 YEARS! 


Hotpoint Dairy-Stor—includes egg 
shelf, thermostatically controlled 
Butter Bin, two Cheese Keepers 
and handy Ready-Foil Dispenser 
for wrapping foods for freezing. 





True Food Freezer—has own sepa- 
rate cold system. Handy juice dis- 
penser rack and frozen food rack 
in door plus convenient — 
basket put all foods out front. 





» ve R * Retrig Dish hers © Disposells® 
Water Heaters « Food Freezers « Automatic Washers 
j a] Clothes Dryers «+ Air Conditioners 


Hotpoint Co. (A Division of General Electric Company), Chicago 44. 





4 GOOD REASONS WHY YOU NEED OUTSIDE LIGHTING | 


1 SAFETY—There’s danger in those obstacles 
you fail to see at night. Light up your 
paths, driveway, entrances to your house 
and barns. A little Cheap Electricity will 
give you this protection. 


2 PROPERTY PROTECTION—Prowlers and 
thieves usually steer clear of lighted places. 
Light up the grounds around your poultry 
house, tool shed, barn and other outbuild- 
ings. Your belongings are valuable—Elec- 
tricity is Cheap. 


3 CONVENIENCE—Your after-dark chores 


go faster—easier—when you have good § 
light to guide you. Arrange your outside 
lighting to be switched on.and off from 
the house. 


4 EMERGENCIES—Trouble in the dark is 


double trouble. You’ll be mighty thankful 
for your outside lighting the very first time 
an emergency occurs during the night. 
Outside lighting is worth its weight in 
gold. Electricity is the Cheapest thing in 
your farm and household budget. 








We are sending you this magazine so that you may 
know the many advantages your electric service provides. 


Your Electric Service Company 














